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The Human Guinea Pig Club . . . such is the unofficial caption of the U. S. Army Subsistence 
Research Laboratory at the Chicago QM Depot. Here samples of food of various manufacturers 
are analyzed and tested for vitamin content and other nutritional values. It is here the con- 
tainers are subjected to tests similating tropical and arctic conditions. Photo shows Master 
Sergeant Henry Ingram, QMC, selecting samples of foods for testing and analysis. 

(Photo by U. S. Army Signal Corps) 
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‘og O THE CANNING INDUSTRY, W. P. B.’s 
order, M-81, is probably more 

familiar than the Fall of France or the 
i Battle of Britain. 


‘ For it made a lot of changes necessary 
in order to meet the changing needs of 
7 a nation at war. 


In some cases it compelled processed 
food companies to divert a few products 
temporarily to glass. 


But it was the American Can Company 
which was in the position to furnish the 
packing industry with information as to 

, the necessary processing routine and pro- 
‘ cedure for these products. 


<= Using its great laboratory facilities and 
technical skill in order to assist its cus- 


AMERICAN CAN COMPANY 
230 Park Avenue, New York 17, N. Y. 


We have been called upon to design and manufacture scores of wartime substitute con- 
tainers. The knowledge which we have gained from our research and experience will be of 
particular value in producing the besé containers for your products in the postwar period. , 


tomers and the trade generally, American 
Can Company developed this information 
and quickly turned it over to the industry. 


This has been an outstanding example 
of co-operation between industries. But 
more important is the fact that our Armed 
Forces are being fed and the home front 
is being fed—well! And that’s all that 
matters while there’s a war on. 


It’s also an example of how separate 
businesses can get together for the good 
of the country. You'll find this sort of pa- 
triotic industrialism—all along the line. 


And why do you find it? Because of 
something instinctive in every one of us. 
It’s called “the American way of getting 
things done,” 2s true in 1944 as it was 
in 1776. 


t the Post Office, Baltimore, Md., 
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Big, tough, deadly . . .“Water Buffalos,” the 
amazing new war vehicles military experts 
have called “the answer to the Pacific war- 
fare!” Heavily armed and armored amphib- 
ious tanks, “Water Buffalos” swim through 
the sea, climb over coral reefs and charge up 
on the beach... ride over barbed wire, barri- 
cades and pillboxes, spraying death as they 
go. It can now be told that the Army, Navy 
and Marines used these “Water Buffalos” in 


great numbers in many amphibious opera- 
tions in the South Pacific area. 

These “Water Buffalos” were designed,* en- 
gineered and manufactured by Food Machin- 
ery Corporation. The extraordinary “know 
how” required to produce them was devel- 


oped through 59 years of building equipment. . 


This same creative ability is on the job to- 
day, planning many improved equipment 
items for America’s great food industries. 
*In cooperation with Bureau of Ships, U.S. Navy. 


FOOD MACHINERY CORPORATION 


LAKELAND 


AND 
RIVERSIDE 


EXECUTIVE OFFICES: SAN JOSE, CALIFORNIA 
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Rivorside Division...Citrus Pack- 
in: Equipment, Automatic Box 
M:king and Lidding Machin- 
er, .Fruit and Vegetable Protec- 
tiv. Processes. Riverside, Calif. 


Bean-Cutler Division. Sprayers, 
Dusters and Packing House 
Equipment for Fruits& Vegeta- 
bles, Fog Fire Fighters, Turbine 
Pumps. San Jose, California. 
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... Insecticides for protecting 
crops from insects and disease. 
Middleport, N. Y., Jacksonville, 
Fla., and Burlington, Ont.,Can. 


FMC Divisions 


Anderson-Barngrover Division... 
Complete line of machinery for 
canning foods. San Jose, Calif. 


Florida Division . . . Citrus and 
Vegetable Packing Equipment, 
and Food Protective Processes. 
Dunedin and Lakeland, Florida. 


Texas Division . . . Protective 
Processes, Canning Machinery, 
Fruit and Vegetable Packing 
Equipment. Harlingen, Texas. 


John Bean Mfg. Co.... Fog Fire 
Fighters, Bean Royal Spray 
Pumps,AutomotiveServiceSta- 
tion Equipment. Lansing, Mich. 


Peerless Pump Division... Deep 
wellturbines,hi-liftsand pumps 
handling water for every pur- 
pose. Los Angeles and Fresno, 
California, and Canton, Ohio. 


SPRAGUE-SELLS DIVISION... Complete line 
of machinery for canning foods. Hoopeston, Illinois. 
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“Radio say ‘Tin Caw sinks four Jap battleships. Hon. Spy reports one Continental Plant 
makes 10,000,000 tin cans in day. Advise surrender.” 


Hon. Spy, of course, refers to our 


Clearing, Ill., unit, one of 36 can- 
manufacturing plants strategically 
located and equipped to supply 
‘Continental customers with cans 


when and where they need ’em. 


Plant 78, 
Illinois 
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VOLUME 66, NUMBER 36 


EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


Little Rock, Ark., representing the Man Power 
Commission for Region 7, speaking to the Ozark 
Canners Association Convention March 17th, said: 
“Notwithstanding the obstacles that must be over- 
come, American courage, determination and ingenuity 
have never reached their zenith, and I am convinced a 
way will be found to save all the food crops that are 
produced in 1944.” 

And so are you! We Americans have never been 
pushed to our limit, but if that is called for this season, 
in the drive to produce food to win this war, you know 
darn well we will do it to the full and overflowing. Not 
as a body, not as an industry, nor as a Nation, but as 
individuals; everyone bending his back to the task in 
front of him. With that sort of united effort we will 
accomplish the task. That is what we are called upon 
to do. 

Today the War Power Commission understands the 
needs of this canning industry as it never did before; 
and likewise they know and understand the need for 
the canned products at our battle fronts, and they are 
bending every effort to help the industry—from the 
growing of the crops to their preservation in tin—in 
this labor matter. So if it can humanly be done it will 
be done, you may depend upon that. 


Tite: THE SPIRIT!—Mr. D. O. Rushing, of 


Elsewhere in this issue we reproduce the appeal of 
the canners in the Tri-States, setting forth the prob- 
lems they face. All of this will help to make the pic- 
ture clear before these men, and will cause them to stay 
on the job, and get results. There is no reason why 
this industry cannot accept with confidence the state- 
ment; they are making that they will produce the 
need: i help at the time required. But do not expect 
them io have this help at your plant months or even 
week. before you will be ready to use it. And do not 
count on them to do the whole job. Our entire popu- 
lace i; enthused about this job of getting out the food 
supply, and it will be even more enthused with each 
comiiiz month as the war grows more bitter, so that 
by the time your crops are ready this summer they will 
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be at fever heat, as undoubtedly the great invasion will 
then be on, and everyone will feel himself or herself a 
soldier behind the line, fighting shoulder to shoulder 
with their own at the front lines. 


Bring this fact to their attention, and enlist them 
now in the most direct food preservation effort of the 
whole drive, the raising and the canning of the food 
crops. Prepare them; get them ready and if at all 
possible call them in and train them; teaching them 
their job in the cannery, and we warrant you will be 
surprised at the interest shown. Get your plant ready 
for this; look to all possible safety measures; all sani- 
tary conditions and conveniences—for your own sake 
as well as theirs, because you will not wish them to go 
out of your plant with a bad idea as to the methods 
followed. You will thus be helping your future mar- 
ket, by making them warm advocates for canned foods, 
“having worked in a cannery” and “seen with their 
own eyes.” The good-that can spread from such is 
inestimable, and it will be a noteworthy change from 
that which used to pertain in the early years of can- 
ning, and which unfortunately may pertain now in 
some isolated instances. Every cannery should be a 
model kitchen, and most of them are. The building 
need not be a palace, but the departments where the 
food is prepared and canned must be light and airy and 
clean, even under the heaviest of rushes. Hire a couple 
of old men or women, and give them the job of keeping 
everything clean and neat all during the operations. 
The expense will be well worth while. 


YOUR BIT—We fear there are going to be some 
heart-aches this summer, when it is too late to repair 
the mistakes. So far we have been only nibbling at the 
outer fringes of our enemies. Soon, however, our boys 
will be called upon to storm the walls to the centers of 
these defenses, and the fighting will be bloody and 
fierce, with heavy losses, such as we have never seen 
before in any war. And from then on, until victory, 
we will be called upon to keep them supplied with 


. 
— 
ves. 
A, Beinn 
vee 
= 


everything they need—food, ammunition, arms medi- 
cines, etc., etc. What a penalty it will be if we fall 
short in any of these supplies, especially foods! Re- 
member these foods will have to be shipped from all 
sections of our country to the seaboards, both East and 
West. These railroad workers will have to be fed as 
they do this job. After loading upon the ships to con- 
vey them, the foods—and all else—will have to be un- 
loaded, stored, moved to where needed and finally it 
will get to our troops. And all these hands, over these 
many days, must eat. So it is not merely a question 
of feeding our armies; all the men behind the lines 
must be fed, as they will have been removed from 
production, even in their home gardens. 


Keep that in mind when you feel inclined to reduce 
your acreage, because you fear you may not have 
enough labor to handle the crops. Now is the time to 
think of this, because soon it will be too late to undo 
the damage you may have caused by lessening this 
drastically needed supply of food: You have been told 
how drastic this need is. Believe them, for they know 
whereof they speak. There is no guess work in this, 
they see the whole picture, as you cannot possibly see 
it. If you don’t do your utmost best, you will regret it. 


We have confidence that our farmers, the growers, 
will do their full part IF you go to them in the right 
way and show them the picture. This is shown by a 


report just in from the Secretary of the Indiana Can- 
ners Association, who says: 


“ACREAGE—Various reports of contracting progress 
come into this office. It is not entirely surprising to 
note that many canners paying the support price, 
$24 flat or $28 and $18 on the grade basis, either 
have their acreage or are getting it without too much 
difficulty. On the other hand, in many instances 
where canners are paying more than the support 
price, acreage contracting is rather slow. This ap- 
plies to tomatoes. The progress of contracting pea 
and corn acreage is not as good as it should be. It 
is evident that it will require every effort to secure 
the required amount of acreage this year, but we 
think it will be accomplished. Indiana always has 
come through and we must do it in 1944, which will 
no doubt be the most critical year. We can’t let the 
Armed Forces down. We are proud of them and 
don’t want them to be ashamed of us.” 


NOTICE—Get hep to the fact that all mail, from 
first class down to the lowest form, is moving on leaden 
feet, even air mail sometimes taking as long as used 
to be the case with regular mail before the war. This 
is not a reflection upon our splendid Postal service; 


their forces have been stripped down, and they have 
had to employ inexperienced, and often careless, help; 
and to make the matter worse, the volume of mail is 
greater than ever known before. 


Anticipate this, count upon it, and do not wait until 
the last minute. You have seen your copy of THE 
CANNING TRADE come days later than formerly, and 
have felt disgruntled. We have assured you, and it is 
a fact, that your copy and all copies go into the mails, 
carefully addressed and prepaid, at the same time they 
have for many years past. From then on they are out 
of our control. 


Letters, air-mail and otherwise, come to us for quick 
answers, and we get them days late. This may inter- 
fere with the insertion of the small adv. you may wish 
and at times on the regular copy of regular advertisers. 
We stretch our closing to the last possible moment, but 
there must be a limit to this, for the paper must be and 
will be mailed on schedule. The same is true for the 
copy now coming in for the 1944 Almanac. Don’t wait 
until the last moment on any of this, and expect to 
reach us in time. And do not be impatient if your 
order is filled some days late, or in the next issue. 


Getting away from the personal in this, you may 
help yourself, and most assuredly help those who are 
serving you, if you will get your orders or directions 
away ahead of time, allowing for this delay. We are 
all in the same boat in this, and there would seem slim 
chance that it will change for the better for many 
months to come. Even the “wires” are bogged down 
and deliveries are slower than ever. Put the hustle on 
at the beginning rather than try to force it through 
at the end. 


All these things bring home to us that we are really 
in war, and that this war pressure is growing worse 
every day. It hits everyone of us, whether in cities, 
towns or villages, and in every section of the country, 
or the world. 


R.I.P.—The okeying of OPA, including the rent con- 
trol feature, by the Supreme Court, may not be of any 
particular interest to -the canners themselves, since 
everyone seems to realize that price control is :bso- 
lutely necessary, but it may bring peace—Resi In 
Peace—to many distributors and retailers, and at least 
it assures us that the way is now marked out, ani will 
not be changed. Those who wanted something de‘inite, 
now have it, and gradually the big task these hard 
working men have been busy upon these many months 
is being clarified, and better understood by the masses. 
Their objective is now plain, and we are all for it, with 
minor exceptions the ever present human trait. 
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A STATEMENT OF CANNERY LABOR 
PROBLEMS AND PETITION FOR RELIEF 


Submitted by a Committee of Canners to 
WMC Director for Region IV, 


March 24, 1944 


Labor Supply. At a meeting of can- 
ners called Tuesday, March 14th, in 
Washington, by Mr. Henry E. Treide, 
Director, Region 4, WMC, for the pur- 
pose of canvassing labor requirements of 
canners for the critical 1944 processing 
season, and to review plans and available 
supplies of required labor, it was clearly 
demonstrated that canners and WMC re- 
cruitment agencies are faced with a far 
more difficult task than in 1943 for the 
following reasons: 


1. More men have been taken by the 
draft from the factories and the 
farms. 


2. To replace these men and to meet 
WPB production schedules, other 
industries have dipped more deeply 
into the casual or intermittent day 
labor pool from which canners 
normally draw their seasonal la- 
bor requirements. 


3. Soldiers are not now available in 
1943 numbers to supply emergency 
needs due to oversea transfer. 


4, Jamaican and Bahaman labor will 
be needed and used primarily by 
agriculture. 


5. Mexican labor is not available for 
processing, as its use is limited by 
international agreement to agri- 
culture and railroads. 


6. Porto Rican labor, though avail- 
able in some quantity, cannot be 
secured due to lack of funds and 
shipping facilities. 


i. War prisoners, though available in 
increasing numbers, cannot be 
used by the smaller operators due 
to the Geneva Convention and se- 
curity restrictions and the lack of 
camp, guard, transportation, and 
other reasons, nor in “congested 
areas” (e. g., Baltimore City) 
where very great tonnages of food 
are processed. 


%. Processors’ authorized labor rates 
are now “sub-standard” in relation 
to agriculture and other industries 
producing exclusively for the Gov- 
ernment. 


Agricultural labor not being sub- 
ject to deductions required by law, 
such as Social Security and With- 
holding, brings about a real reluc- 
tance on the part of the worker in 
rural areas to accept employment 
in processing plants where such 
deductions are required by law. 
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and finally because: 

10. More workers will be needed than 
in 1943 (when production was re- 
duced by drought) to meet the 
expanded Government and civilian 


food requirements. (Last year 
Government needs for Armed 
Forces, largely at home, were 


about 40% for fruits and 25% for 
vegetables vs. this year, 75% for 
fruits and 50% for vegetables, be- 
cause Armed Forces will be largely 
abroad where other suitable foods 
are not available.) 


The canners have volunteered to do 
everything in their power to recruit local 
labor by publicity, mail, and house-to- 
house canvass of old and new workers. 
The U. S. Employment Service indicates 
every willingness to recruit immigrant 
labor in domestic “supply areas” but 
indicates that they are now (even during 
the off-season period) finding it impos- 
sible to induce labor to accept jobs in 
processing plants at existing rates of 
pay. And canners find that workers now 
employed in nearby war industries will 
not consider returning to their former 
processing jobs on a seasonal or fur- 
lough basis because of the serious wage 
disparity and consequent financial loss 
entailed, which would not be the case 
were rates of pay in closer relation. 


In previous years, canners in locations 
where labor supplies were limited or un- 
certain were able to play safe and avoid 
loss by purchasing raw material from 
day to day on the open market and thus 
keep their production in balance with 
their labor supply, but this year, the 
WFA has made no provision to certify 
and support any but crops grown under 
contract, which must be arranged in 
early spring before planting. There- 
fore, because of the serious situation 
outlined above, thoughtful canners fore- 
see a very great loss of food, as has al- 
ready occurred in the Rio Grande Valley 
where 15,000 acres, or 25 square miles, 
of cabbage had to be recently plowed 
under, and are reluctant to obligate 
themselves to accept and pay for crops 
under binding contract which they see 
no way to process for want of labor. 


Furthermore, it is a well-known fact 
that “the burnt child dreads the fire,” 
and the canners cannot but remember 
that supposedly binding promises on the 
part of the OPA and the WFA, on which 
they relied and because of which they 
proceeded to contract acreage and pro- 
cess crops in 1943, were later summarily 
and unilaterally repudiated by Judge 
Vinson, of the OES, to their dismay and 
very great loss. In addition, such sub- 
sidies as were paid them were paid only 


after unconscionable delays, and under 
most onerous and intricate accountings, 
which a vast majority of the industry 
could not understand or perform and 
which caused untold harassment, delay, 
and expense, even to the most capable 
and experienced operators. 


It was the sense of the meeting that 
canners should be permitted to advance 
their wages, further that these advances 
should be fully covered by OPA ceiling 
price adjustments or full, simple, and 
completely adequate subsidy, or other- 
wise the labor to save and process the 
crop would not be available. The situ- 
ation appears so dark that a very ap- 
preciable number of canners are now 
reluctant, despite their natural desire 
to operate their plants to capacity and to 
do all possible to aid the war effort, to 
proceed to irrevocably commit themselves 
on acreage, the loss of which might well 
result in absolute financial ruin. 


We, therefore, petition most urgently 
and humbly that the WMC who is 
charged with the responsibility of pro- 
viding sufficient labor for processing 
1944 crops take immediate steps to re- 
lieve this condition by securing the neces- 
sary aid and cooperation of other Gov- 
ernment agencies, such as Selective Ser- 
vice to stop drafting what key men are 
left on farms and in canning plants, the 
WFA, Office of the Quartermaster Gen- 
eral, the OPA, the WLB, the OES, and 
even the Congress, for whatever means 
the WMC decides is necessary to secure 
or recruit sufficient labor, whether it be 
civilian labor, imported labor, immigrant 
labor, service men, war prisoners, or 
even a National Service act, and to pro- 
vide assurances that are simple, concrete, 
and irrevocable so that the industry 
which is now wholly and helplessly bound 
by Government controls be permitted to 
proceed with confident and patriotic en- 
thusiasm to perform this necessary func- 
tion which they are otherwise more than 
ready and anxious to do. 


And, we further respectfully request 
that this relief and these necessary as- 
surances be provided not later than April 
lst or we cannot be responsible for the 
reduction in acreage and loss in produc- 
tion which will undoubtedly result. 


Respectfully submitted by 


A Committee of Canners appointed 
to represent WMC Region IV: 
Francis Silver, Silver Canning Co., 
Colora, Md.; Ralph O. Dulany, John 
H. Dulany & Son, Fruitland, Md.; 
Frank Thomas, Thomas & Company, 
Ine., Frederick, Md.; Guy Fowler, 
B. F. Shriver Co., Westminster, Md.; 
W. T. Dixon Gibbs, Gibbs & Co., 
Inc., Baltimore, Md. 
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WEA and OPA APPOINT 


Commodity Advisory Committees 


Seven new industry advisory com- 
mittees to represent vegetable canners 
during the 1944 season have been named 
by the War Food Administration and the 
Office of Price Administration. The com- 
mittees will confer with officials of both 
agencies on various problems concerning 
the canning industry and will make 
recommendations and supply information 
to WFA and OPA in regard to the 
formation and execution of the Govern- 
ment’s wartime food programs. 


The groups appointed will represent 
the following vegetable canning indus- 
tries—string beans, lima beans, sweet 
corn, peas, asparagus, spinach and 
other greens, and tomatoes and tomato 
products. 


_ Members of these advisory committees 
are: 


CANNED STRING BEANS 


Rodney 8S. Bell, Kuner Empson Co., 
Brighton, Colo.; Fred C. Bush, Bush 
Brothers & Co., Dandridge, Tenn.; R. D. 
Cleaveland, H. J. McGrath Co., Balti- 
more, Md.; Howard T. Cumming, Curtice 
Brothers Co., Rochester, N. Y.; A. P. 
Dorgan, Jr., Dorgan Packing Corp., 
Biloxi, Miss.; E. R. Lancashire, Blythe- 
ville Canning Co., Inc., Blytheville, Ark.; 
E. A. McCornack, Eugene Fruit Growers 
Assn., Eugene, Ore.; Arthur L. Reiling, 
Birds Eye Snider Co., Division General 
Foods Corp., Hillsboro, Ore.; W. J. Roth- 
rock, Belle Glade Canning Co., Belle 
Glade, Fla.; Norman O._ Sorenson, 
Country Gardens, Ine., Gillett, Wis.; 
J. R. St. Clair, St. Clair Foods Co., Mc- 


Allen, Texas, and T. Stran Summers, 


Jr., Charles G. Summers, Jr., Inc., New 
Freedom, Pa. 


CANNED LIMA BEANS 


Carleton Draper, Draper Canning Co., 
Milton, Del.; Gilbert Hipke, A. T. Hipke 
Sons Co., New Holstein, Wis.; F. L. 
Shannon, W. M. Clarke Co., Rochester, 
N. Y.; C. B. Torsch, The Torsch Canning 
Co., Baltimore, Md.; and G. L. Webster, 
G. L. Webster Co., Inc., Cheriton, Va. 


CANNED PEAS 


Herbert J. Barnes, Kaysville Canning 
Corp., Kaysville, Utah; A. E. Codding- 
ton, Ladoga Canning Co., Indianapolis, 
Ind.; Berkley Davis, Rogers Canning 
Co., Milton, Ore.; Francis C. Jones, 
Minnesota Valley Canning Co., Le Sueur, 
Minn.; T. C. McCall, Gibson Canning Co., 
Gibson City, Ill.; B. C. Olney, General 
Foods Corp., New York, N. Y.; Fred A. 
Stare, Columbus Foods Corp., Columbus, 
Wis.; Henry P. Taylor, Taylor & Cald- 
well, Walkerton, Va.; S. Charles Walls, 
Sr., Phillips Packing Co., Inc., Cam- 
bridge, Md.; and Joseph B. Weix, Ocono- 
mowoc Canning Co., Oconomowoc, Wis. 


CANNED SWEET CORN 


Island S. Argall, California Packing 
Corp., Rochelle, Ill.; Garth E. Carrier, 
Iowa Canning Co., Vinton, Iowa; C. H. 
Chitham, Milford Canning Co., Milford, 
Ill.; Frank M. Cravens, Hougland Pack- 
ing Co., Franklin, Ind.; Stuart K. 
Farrar, Comstock Canning Corp., New- 
ark, N. Y.; Henry W. Hartle, Owatonna 
Canning Co., Owatonna, Minn.; John P. 
Kraemer, Mammoth Spring Canning Co., 
Sussex, Wis.; Fred M. Moss, Idaho Can- 
ning Co., Payette, Idaho; W. P. Reynolds, 
Libbey, McNeill & Libby Co., Chicago, 
Ill.; James M. Shriver, The B. F. Shriver 
Co., Westminster, Md.; James I. Smith, 
The Esmerelda Canning Co., Circleville, 
Ohio; Bruce White, H. C. Baxter & Bro., 
Brunswick, Me. 


CANNED TOMATOES AND TOMATO 
PRODUCTS 


Joseph F. Barker, Utah Canning Co., 
Ogden, Utah; C. R. Barnhart, Winorr 
Canning Co., Circleville, Ohio; Ralph S. 
Brown, Brown Canning Co., Snow Hill, 
Md.; G. A. Filice, Filice & Perrelli Can- 
ning Co., Inc., Richmond, Calif.; W. H. 
Foster, Foster & Wood Canning Co., 
Lodi, Calif.; W. T. Dixon Gibbs, Gibbs 
& Co., Ine., Baltimore, Md.; John R. 
Hinton, Blundon & Hinton, Inc., Reed- 
ville, Va.; L. N. Melius, H. J. Heinz 
Co., Pittsburgh, Pa.; Paul Mozingo, 
Stokely Bros. & Co., Ine., Indianapolis, 
Ind.; William H. Ritter, Jr., P. J. Ritter 
Co., Bridgeton, N. J.; Carl Scudder, John 
S. Mitchell, Inc., Windfall, Ind.; Ryland 
Thomas, Hargis Canneries, Inc., Fayette- 
ville, Ark.; Harold J. Torrey, Comstock 
Canning Corp., Newark, N. Y.; Allan R. 
Warehime, Hanover Canning Co., Han- 
over, Pa.; M. M. Wagenheim, California 
Conserving Co., San Francisco, Calif.; 
Oliver G. Willits, Campbell Soup Co., 
Camden, N. J. 


John E. Dodds, chief, processed mar- 
keting division, fruit and vegetable 
branch, WFA’s Office of Distribution, 
will serve as Government chairman of 
each of the committees. 


CANNED SPINACH AND OTHER 
GREENS 


F. A. Blankenship, Good Canning 
Corp., Fort Smith, Ark.; Harry Chap- 
man, Perfection Canning Co., Newark, 
N. Y.; W. A. Chick, California Packing 
Co., San Francisco, Calif.; M. M. Clark, 
Harlingen Canning Co., Harlingen, 
Texas; George N. Pfarr, Tri Valley 
Packing Assn., San Francisco, Calif.; 
Henry Townsend, Lord-Mott Co., Inc., 
Baltimore, Md. 


CANNED ASPARAGUS 


Sidney B. Cutright, Illinois Canning 
Co., Hoopeston, Ill.; Vincent A. Davi, 
Western California Canners, Inc., An- 
tioch, Calif.; W. A. Gellersen, Libby, 
McNeill & Libby Co., San Francisco, 
Calif.; J. Oscar Hunt, Edgar F. Hurff 
Co., Swedesboro, N. J.; Chester A. Ray, 
New Era Canning Co., New Era, Mich.; 
and E. N. Richmond, Richmond-Chase 
Co., San Jose, Calif. 


APPLE PRODUCTS COMMITTEE 


Solutions to pricing and marketing 
problems affecting apple food products 


‘ will engage the attention of members of 


an Apple Food Products Industry Ad- 
visory Committee, formation of which 
was also announced March 31 by OPA. 


Both large and small firms concerned 
with the production of processed apple 
foodstuffs will be represented by the com- 
mittee. Some of these foodstuffs are: 
canned apples, apple sauce, dried apples, 
apple cores, apple butter, apple cider, 
and cider vinegar. 


The Apple Food Products Industry 
Advisory Committee was established for 
the purpose of making available to OPA 
a corps of experienced members of the 
industry who can help solve pricing and 
marketing problems that might arise. 
This committee is one of some 400 in- 
dustry advisory groups working with 
OPA. Its members are: Charles J. 
Allen, Battletown Fruit Company, Staun- 
ton, Virginia; Frank A. Armstrong, Jr., 
National Fruit Products Company, Inc., 
Winchester, Virginia; J. P. Arthur, 
Shenandoah Valley Apple Cider and 
Vinegar Company, Winchester, Virginia; 
Frank A. Estes, Olympia Canning Com- 
pany, Olympia, Washington; George 
Hallauer, Valley Evaporating Company, 
Yakima, Washington; C. H. Kemper, 
Speas Company, Kansas City, Missouri; 
Donald Morgan, John C. Morgan Com- 
pany, Traverse City, Michigan; R. E. 
Oehlmann, Sebastopol, Calif.; H. G. Wes- 
sendarp, The Zeropack Company, Cincin- 
nati, Ohio; C. C. Ross, Ross Packing 
Company, Selah, Washington; Frank H. 
Van Eenwyk, Fruit Belt Preserving Com- 
pany, East Williamson, N. Y.; Ed Welk- 
ley, Welkley Brothers, East Rochester, 
N. Y.; J. E. Klahre, Apple Growers As- 
sociation, Hood River, Oregon; H. E. 
Meinhold, Duffy-Mott Company, 
New, York City, N. Y.; Elmer J. Yoder, 
Sales Manager, C. H. Musselman (om- 
pany, Biglerville, Pa.; Walter Weener, 
Walter Wegner Foods, Williamson, N. Y. 


The membership of this industry ad- 
visory committee is identical to a similar 
group attached to the War Food Admin- 
istration. 


CANNERY BURNS 


This past week the Niagara County 
Preserving Corporation at Wilson, New 
York, was destroyed by fire. Plans for 
rebuilding are under consideration. 
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This is the sixth of a series of advertise- 
ments showing that “Performance by 
Washburn’s” covers every factor necessary 
for the production of highest quality seed. 


One of the first and most important steps 
in the production of quality seed peas and 
beans is the selection of the most suitable 
geographical area for a particular seed crop, 
since some areas, owing to variations in cli- 
mate, soil ete. are not best for all types and 
varieties of peas and beans. 

After the area has been determined it is 
then further necessary to select the type of 
soil best suited to the different varieties of 
peas and beans to be grown in that area. 

Washburn’s has spent many years and 
many thousands of dollars in locating the 
best growing areas and in experimental grow- 
ing and testing within these areas. 


Skee Outstanding performance by Washburn’s 
is obtained not by chance but by ~ 


WASHBURN-WILSON SEED CO., Moscow, Idaho 
Breeders and Growers of Seed Peas and Beans 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 


Industries for the winning of the war. 


NO LABELS FOR ARMY CANNED 
FOODS 


Beginning immediately (3/31/44), the 
Quartermaster Corps will require that 
all paper labels be eliminated from 
cans of food packed for the Government, 
the War Department has announced. 


This decision was reached when it was 
discovered that the labels occasionally 
come off the cans under the hard hand- 
ling that canned foods sometimes must 
undergo in transit to posts, camps and 
stations in the United States and to the 
fighting front, leaving the cans with no 
identification whatever as to contents. 
Also, it was found that even if the labels 
did not come off, they held moisture and 
stimulated rusting and corrosion of the 
metal containers with possible damage 
to the contents. 


Instead of paper labels, the Quarter- 
master Corps will require packers to 
print or lithograph the cans with state- 
ments as to contents, and if facilities are 
available, to use a rust-inhibiting paint 
or lacquer to protect the outer surfaces. 


The Quartermaster Corps is endeavor- 
ing to have coating facilities provided in 
all canneries in order to ship overseas 
requirements of canned foods in coated 
eans. In the event the can coating pro- 
gram cannot be entirely completed, un- 
coated cans, properly marked, but with- 
out paper labels, will better meet climatic 
conditions in overseas theaters, in the 
opinion of Quartermaster officers. 


PRESERVED FRUITS TO BE 
RATIONED 


Pickled, spiced and brandied fruits, 
which were removed from rationing last 
December, will be restored to the pro- 
cessed foods rationing program in June, 
the Office of Price Administration said 
March 27. 


This decision was reached to prevent 
widespread diversion of fresh fruit from 
the lower priced staple pack to high 
priced fancy products which are in 
limited demand, OPA said. 


These products were removed from 
rationing because they deteriorate rapid- 
ly with age and because much of the 
supply on hand last December had been 
held over from 1942. Practically all of 
the old stock has now been moved. 


Advance announcement of the decision 
to restore them to the rationing program 
is made to permit the trade to liquidate 
any present stocks which may remain 
and to help packers make plans for the 
future. 
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1944 PRICING 


The following letter comes from 
C. N. Lovegren, Head Processed 
Fruits and Vegetables Section 
Food Price Division under date of 
March 30 and which we hasten to 
reproduce to correct any erroneous 
implications: 


The Canning Trade, 
Baltimore, Md.: 


We read with considerable in- 
terest the article in your issue of 
March 13th entitled “Virginia 
Canners Hear Government Plan,” 
and in order that there may be no 
misunderstanding as to our 1944 
plans for formula pricing, we wish 
to call your attention to the follow- 
ing facts: 


The talk as given to the Virginia 
Canners Association by Mr. Lampe, 
was substantially the same as given 
by Mr. Carroll to the National 
Canners Association at Chicago. 
Insofar as explaining profits, Mr. 
Lampe used the same phraseology 
as Mr. Carroll, which we quote, 
“When we speak of a return of 8 
per cent it does not mean 8 per 
cent for each individual canner nor 
does it mean 8 per cent for each 
individual commodity. It does 
mean 8 per cent on the 1941 unit 
sales value industry-wide. It does 
not give a guarantee to any indi- 
vidual canner that he will make 
this net return. Neither does it 
place a limit on any individual can- 
ner by implying that he cannot 
make considerably more. Profits 
will vary from firm to firm just 
as they have in the past.” 


We are giving you this quotation 
inasmuch as your article stated we 
will in effect show an approximate 
8 per cent on 1944 operations. 


We also wish to correct an er- 
roneous impression that our ac- 
countants are getting their data 
from a very few small Virginia 
processors. Our cost study em- 
braces 17 individual processing 
establishments, and practically all 
of the larger firms are in this 
sample of 17. We believe industry 
will agree with us that the sample 
of 17 we are using gives us a rep- 
resentative coverage for the State. 


FRUIT INDUSTRY COMMITTEE 


Nine members of a Canned Fruit In- 
dustry Advisory Committee will repre- 
sent the interests of this industry when 
pricing and marketing problems affecting 
its products arise, the Office of Price 


Administration announced March 81. 


The formation of this committee is in 
keeping with OPA’s policy of consulting 
with, and seeking the advice of exper- 
ienced industry representatives when so- 
lutions to price control and distribution 
problems need to be devised over the 
conference table. 


As in the case of some 400 other in- 
dustry advisory groups, the committee 
representing fruit canners will be called 
to confer with OPA officials in Washing- 
ton. The time and place of these con- 
ferences will be scheduled so that the 
committee members can meet with the 
War Food Administration during the 
course of one trip. As far as possible, 
the memberships of OPA’s industry ad- 
visory committees in the food field are 
identical to those of the War Food Ad- 
ministration. 


Members of the Canned Fruit Industry 
Advisory Committee are: Ivan H. Moor- 
house, Olympia Canning Company, Olym- 
pia, Washington; Roy E. Ingalls, Wash- 
ington Packers, Inc., Sumner, Washing- 
ton; A. W. Eames, California Packing 
Corporation, San Francisco, California; 
G. N. Pfarr, Tri Valley Packing Associa- 
tion, San Francisco, California; M. C. 
Hutchinson, Michigan Fruit Canners, 
Inc., Benton Harbor, Michigan; Frank 
Van Eenwyk, Fruit Belt Preserving 
Company, East Williamson, N. Y.; Fred 
Drew, Drew Canning Company, Camp- 
bell, California; Robert C. Paulus, Paulus 
Brothers Packing Company, Salem, Ore- 
gon; E. E. Huddleston, Santa Cruz Pack- 
ing Company, Oakland, California. 


CALENDAR OF EVENTS 


APRIL 3-4, 1944—Spring Meeting, 
Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 


APRIL 4-5, 1944—Canners from Ohio, 
Michigan, Indiana, Kentucky and QMC 
field buyers from Columbus, Desciiler- 
Wallick Hotel, Columbus, Ohio. 


APRIL 20, 1944—Spring, Indiana Can- 
ners Association, Claypool Hotel, In- 
dianapolis, Ind. 


MAY 29-31, 1944—War Conference, 
Institute of Food Technologists, Edge- 
water Beach Hotel, Chicago, IIl. 
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SCIENCO TECHNICAL 
COMPETENCY 


It’s The Thing Upon Which Canners Now Rely 


In flavor control Scienco technical competency includes 
the elimination of mechanical errors in the most prom- 
ising tablet depositing equipment and the improve- 
ment of each unit to its highest degree of efficiency. 


The Scienco Depositors Shown Here Illustrate 
That Skill. 


ARE YOU TAKING FULL ADVANTAGE of SCIENCO 
TECHNICAL COMPETENCY? 


Whatever your problem, there is 
an individual Scienco Depositor 
built to meet it. Over fourteen 
years have been consumed in 
developing Scienco 
Tablets and Tablet 
Depositing Mecha- 
nism. 


Above: ‘CG’ Model, 


complete with motor 
attached. 


Left: Front view show- 
ing down take tablet 
delivery disc on ‘CG’ or 
‘FG’ Models. Tablet 
falls short distance into 
can. Model ‘FG’ is shaft 
driven for connection to 
filler or conveyor drive. 
Speed up to 150 


per minute. 


As originators of 
this service we have 
maintained ourlead- 5 y=, ™ Left: Plunger type model ‘F’ shaft drive, 
ership by constantly § . or model ‘C’ with motor attached. 
meeting and solving 4 

such problems 
as your own. 
Write us fully 
as to product, 
can size, speed, 
type of fill- 
ers, etc. 


Left: Model ‘F’ or ‘FG’ shaft driven depositors mounted 
on can feeding and uprighting section on Ayars 
Universal Tomato Filler. Other models are 
mounted on Revolving Top Hand Pack Fillers, 
Peerless Juice Filler and other types of canning 
equipment. Many installations on can closers of 
various types. 


We furnish a full range of sizes of pure salt tablets 
from 10 grain to 400 grain. Also the new Calcium 
Chloride and Salt Combination of especial value in 
holding the highest grading on canned tomatoes. 


Left: Large size, high speed Model ‘G’, shown here mounted 
on conveyor section, with tablet gate deposit control. 
Has special compensator and stop limit electric switch 
control which guarantees a tablet in every can and stop- 
page of operation if attendant fails to refill tablet hopper. 
The fastest depositor with every necessary safeguard 
against failure of operation from any cause. 


Speed up to 300 cans per minute. 


Service for 1944 depends on early inquiry... write at once 


SCIENTIFIC TABLET COMPANY 


A Division of The G. S. Suppiger Company ST. LOUIS 6, MISSOURI 
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GRAMS of INTEREST 


SAUNDERS HEADS OZARK 
CANNERS 


George T. Saunders, Fayetteville, Ar- 
kansas, was elected President of the 
Ozark Canners Association at the An- 
nual Meeting held at Springfield, Mis- 
souri, March 16 and 17. M. E. Kuhn, 
Pattonsburg, Missouri, was elected Vice- 
President; Porter S. Lucas, Crane, Mis- 
souri, Treasurer; and F. R. Spurgeon, 
Fayetteville, Arkansas, Secretary. Dur- 
ing the two days’ session representatives 
of Government agencies explained vari- 
ous factors of the 1944 food program, 
including talks by Merritt Greene on 
food production and distribution; Charles 
R. Lampe outlined the formula for ceil- 
ing prices for 1944 packs; and Colonel 
Lynn O. Whitaker and Frank Matthews, 
both from the Chicago Quartermaster 
Depot discussed the Government buying 
program for 1944. 


EXPORT CANNERS CALLED TO 
MEETING 


At the request of the Chicago Quarter- 
master Depot, three group meetings for 
Wisconsin export canners have been 
called to discuss export packaging re- 
quirements. The first meeting will be 
held Monday, April 3, at the Elks Club, 
Eau Claire; another on Tuesday, April 
4, at the Schroeder Hotel, Milwaukee; 
and a third at the Conway Hotel, Apple- 
ton, on Wednesday, April 5. All meet- 
ings will begin with a luncheon at 12:15. 
Representatives from the Chicago Depot 
will be on hand to explain the program. 


AMENDMENT LIMITS POINT 
FREE TRANSFER TO 
GROWERS 


Section 26.5 of Ration Order 13, which 
provides for point free transfers to 
growers has been limited by an amend- 
ment effective March 23, to cases where 
the “processor regularly produced pro- 
cessed foods in the past for consumers 
from ingredients wholly supplied by 
them.” This is interpreted to mean that 
such point free transfers can hereafter 
be made only by custom canners. 


PEAS MADE POINT FREE 


A Government order this week made 
canned peas ration point free, a cut from 
a value of three points for a No. 2 can. 
No. 2 earrots have been cut from five to 
three points, while 14 oz. tomato juice 
is reduced to one point. No change is 
mede in the point values for canned 
fruits, as these continue in light supply. 

All frozen foods were made point free 
by the order, which covers the period 
April 2 through April 29. 
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MANPOWER PAMPHLET 


Happer Payne, Director of National 
Canners Association’s Manpower Divi- 
sion, this week mailed to all processors, 
regardless of membership in the Asso- 
ciation, a pamphlet on the “Exchange of 
ideas on manpower.” Mr. Payne said 
that the idea of printing the pamphlet 
was made by several canners and these 
suggestions, except for sections con- 
cerning Selective Service 
Hazards, originated with the canners 
either in response to a questionnaire 
he sent out, or from a letter, or 
in personal conversation. Often sev- 
eral canners have made the same sug- 
gvstions, and in such cases their ideas 
have been combined in the pamphlet 
without quoting exactly from any one of 
them. Some of the ideas advanced may 
be old or obvious, but if every canner 
gets just one good usable suggestion 
from the pamphlet, the effort and cost of 
preparing it should be well worth while. 

Subjects covered include: Recruiting 
Workers, Keeping Workers on the Job, 
Labor Saving Ideas and Devices, Care of 
Women Workers, Employe Training, Se- 
lective Service and Fire Hazards. 


INDIANA EXPORT CANNERS 
MEETING 


The Indiana field buying office for the 
Chicago Quartermaster Depot is calling 
a meeting for export canners for April 6 
at Indianapolis and April 7 at Elwood. 
The southern canners will attend the 
Indianapolis meeting and the northern 
canners that at Elwood. The purpose of 
the meetings will be to discuss Army 
packaging requirements for export goods. 


Last week it was announced that can- 
ners in the States of Ohio, Michigan, 
Indiana and Kentucky, who sell canned 
foods to the Quartermaster Depot at Chi- 
cago, will meet at Columbus, Ohio, April 
4 and 5. This meeting applies to the 
canners in the States mentioned who sell 
Government set-aside merchandise to the 
Columbus, Ohio, field buying office. Some 
of the canners in Eastern Indiana sell to 
the Columbus office, where most others 
sell to the Indiana field buying office. 


WITH BENNETT CO. 


Frank A. Griffin, well known in New 
York State food trade circles, has joined 
the George R. Bennett Co., Inc., promi- 
nent Buffalo food brokers. 


Mr. Griffin has had 20 years experi- 
ence in the food brokerage business, hav- 
ing formerly been with C. M. Snow & 
Co. and prior to that time being with 
the Buffalo office of Geo. A. Mendes Co. 


and Fire 


JOBBERS CANCEL MEETING 


“While it may be that there exists 
some reasons for regretting the decision 
of your Board of Governors not to hold 
the announced War Conference, it would 
appear that after all, such decision is 
wise in view of the terribly congested 
conditions of transportation all over the 
country,” J. H. McLaurin, president of 
the United States Wholesale Grocers’ As- 
sociation, said this week in announcing 
annulment of the organization’s war con- 
ference sessions in Chicago May 1-3. 


“Under such conditions,” he added, 
“your Board of Governors acted—in- 


_ structing that the proposed meeting for 


Chicago May 1-3, 1944, be cancelled, in 
the hope that at some later date im- 
proved conditions in transportation facili- 
ties may justify the reinstatement of this 
conference.” 


SIX PLANTS EARN “A” AWARD 


For outstanding performance in food 
production, six more food processing 
plants in four States have earned the 
War Food Administration achievement 
“A” award, WFA announced March 25. 
These bring the number of plants to re- 
ceive the award to 88. 


WFA’s office of distribution — said 
award presentation ceremonies will be 
held in the near future for the following: 


Bireley’s Division of General Foods 
Corporation, Hollywood, California. 

Gerber Products Company, Fremont, 
Michigan. 

David Harum Canning Company, 
Homer, New York. 


Edgar F. Hurff Company, Swedesboro, 
New Jersey. 

Reid Murdock & Company, Ellsworth, 
Illinois. 

P. J. Ritter Company, Bridgeton, New 
Jersey. 


FIRE HAZARDS IN PRECOATING 
CANS 


Many canners throughout the country 
will be asked to apply a protective, rust 
inhibiting enamel or equivalent coating 
material to a considerable portion of 
Government purchased canned _ foods 
packed for export. 


In‘order to acquaint their subscribers 
with the hazards associated with pre- 
coating operations and to present certain 
precautionary measures, L. B. Warner, 
Chicago has prepared a fire prevention 
bulletin on the subject which is available 
to any canner who may be interested. 
The bulletin incorporates the results of 
a several month’s survey conducted by 
Warner engineers among & number of 
canning plants already engaged in this 
work and contains requirements for safe 
operations based on their findings and 
tests as well as those of the National 
Fire Protection Association. 
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When lima beans are harvested, 
considerable amounts of sand, 
ground, weeds, and dirt are 
brought to the viners, even though 
considerable care has been taken 
in cultivating the fields and har- 
vestingthecrop. The advisability 
of removing this dirt from the 
bushes before feeding them into 
viners has been recognized for 
years. 


Hamachek Rotary Dirty Removers have 
been thoroughly tested and many lima 
bean packers consider them a necessity. 


[EWAUNEE WISCONSIN 
Established 1880 ncorporated 1924 
REEN PEA HULLING SPECIALISTS 
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PROVEMENT PROGRAM * 


FMC Machines reduce costs and raise 
quality, beginning the minute they go into 
service—and they stay on the job producing 
high quality, low cost packs many years in the 
future. Your investment in improved ma- 
chines now, will stand you in good stead in 

- future years, lean or fat. 


GET MORE “TOP QUALITY“ PEAS 


LEWIS QUALITY GRADER AND WASHER 


for Peas and Lima Beans 


Grades peas by specific gravity principle. Lewis Graders 
are now furnished with highly efficient automatic brine 
density control. Day in and day out it holds the brine 
solution within one degree variation. The entire machine 
is easy to operate; requires little care and attention. 


SPRAGUE-SELLS BLANCHER 
TENDEROMETER 


All steel welded. The sturdiest most rigid ,-curately tests 
Blanching unit ever offered the canning peas for tender- 
trade. ness. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 
Send for 248-page Catalog of FMC 
‘\ CANNING EQUIPMENT and plan your 
Plant Improvement Program NOW 
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CONTINENTAL ELECTION 


At the organization meeting of the 
board of directors of Continental Can 
Company, Inc. held in New York, March 
29 the following officers were reelected: 

Carle C. Conway, chairman of the 
board of directors and president; Sidney 
J. Steele, vice chairman of the board of 
directors; Frank J. O’Brien, vice presi- 
dent; John B. Jeffress, Jr., vice presi- 
dent; J. Sydney Snelham, vice president 
and comptroller; Jacob F. Egenolf, vice 
president in charge of manufacturing; 
Wendell H. Funderburg, vice president 
in charge of sales; Eugene J. O’Connor, 
vice president; Paul E. Pearson, vice 
president in charge of equipment devel- 
opment and research; Sherlock Mc- 
Kewen, secretary and treasurer; Ralph 
H. Alexander, assistant secretary and 
assistant treasurer; Loren R. Dodson, 
assistant secretary; Everett W. Gray, 
assistant treasurer. 


LUTZ ADDS ANOTHER PLANT 


Jacob Lutz, operator of a number of 
canning plants in Indiana and Ohio, has 
recently acquired the Fall Creek Can- 
ning Company at Pendleton, Indiana, 
and will continue to operate the plant 
under that name. 


NO TIRES FOR “CONVERTING” 
STEEL-WHEELED TRACTORS 


The War Food Administration March 
27 urged farmers to withhold appeals for 
conversions of tractors from steel wheels 
to rubber tires. Except in extreme hard- 
ship cases, no more conversions can be 
made for the time being, without deplet- 
ing stocks of rear tires needed for re- 
placements on tractors already rubber- 
tired or without delaying the use of new 
tractors. Some new tractors already are 
being turned out “barefoot,” and are 
standing in storage yards of tractor 
manufacturers, or being shipped “bare- 
foot” to dealers. Quotas of tractor tires 
for rationing to farmers are for the 
purpose of replacing worn-out tires. 

WEA officials point out that, in meet- 
ing production goals, conversion of steel- 
wheeled tractors is less important than 
either the replacement of worn-out tires 
to keep rubber-tired tractors in use, or 
the equipment of new tractors with rub- 
ber tires. 

Inconvenience will not be considered 
extreme hardship in the handling of ap- 
peals. In most cases, the fact that a 
tractor has been operating on_ steel 
wheels will be taken to mean that it can 
do so for a while longer without extreme 
hardship to the owner. Conversions gen- 
erally require tire sizes which are most 
difficult to obtain at this time. 


LOLLAR JOINS CONTINENTAL 
CAN 


H. E. Lollar, for several years with 
Inland Container Corporation, on April 1 
joins the sales staff of Continental Can 
Company. He, with “Lindy” Linville 
will be the Indiana sales representatives. 
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CAN SALVAGE SPURRED WITH 
BOND PRIZES 


Salvage of tin cans in Pennsylvania 
has been encouraged by prizes of $100 
and $50 war bonds awarded school chil- 
dren bringing in the largest number of 
prepared tin cans, the Can Manufac- 
turers Institute reports in suggesting the 
plan might be adopted generally as a 
means of augmenting tin salvage. 

The prizes were offered by Vulcan De- 
tinning Company of Neville Island, Pitts- 
burgh and Sewaren, N. J. The company 
also presented School Salvage Flags to 
the schools with the highest collections- 
per-pupil in each county. 


Highest individual can-collector of the 


Pennsylvania school system in February 
was Teddy Soppeck, a student at Central 
School, Plymouth, Luzerne County. He 
collected the $100 war bond with a score 
of 14,351 prepared cans turned in for 
salvage. 


UNIVERSAL REPORTS SUCCESS- 
FUL FIRST YEAR 


The Universal Underwriters report a 
highly gratifying progress in the first 
year’s operation of their Canner’s Divi- 
sion, which provides fire and allied lines 
of insurance coverage to Canners. The 
Canner’s Division was started in 1943, 
but this selective underwriting plan has 
been in successful operation for over 22 
years. 

“We are pioneering on several points 
for the canners,” said J. J. Lynn, Presi- 
dent. “Ours is the first participating 
insurance organization to write insur- 
ance on acceptable buildings and equip- 
ment of canners for 3 to 5 year terms, 
thus saving from 16% to 20% in addi- 
tion to the regular dividends. And we 
introduced the simplified ‘monthly pre- 
mium’ stock reporting form which makes 
it possible for canners to know their cost 
on inventories monthly. 


“Also our ‘Valued Business Suspen- 
sion’ policy is designed to meet modern 
needs of canners .. . to help fill the gap 
between insurable values and reproduc- 
tion costs (including continuing ex- 
penses) in case of forced shut-downs.” 

Although the nation’s fire loss for 1943 
was % greater than in 1942, the Uni- 
versal Underwriters stands out in strik- 
ing contrast with a 1943 loss ratio 1.9% 
lower than its average loss ratio of 
20.6% for the entire 22 year period of 
operation. During this 22 year period, 
dividends of $5,419,838.99 were returned 
to policyholders which is 44.6% of the 
premiums earned, the company reports. 

Universal Underwriters’ home office is 
in Kansas City, Missouri. Branch offices 
are in San Francisco and Portland, 
Oregon. 


JOBBERS TO MEET 


Associated Wholesale Food Distribu- 
tors of Ohio will hold its annual food 
conference meeting in Columbus, Ohio, 
on April 25 and 26. 


ALUMINUM FOR CANNING 
MACHINERY 


Use of Copper, Tin, Chromium Still 
Restricted 


To improve the performance of food 
processing machinery and equipment, re- 
strictions covering certain limited uses 
of aluminum in these products has been 
lifted, the War Production Board re- 
ports, estimating that 13,000 pounds of 
the metal per quarter would be released 
to fill requirements. 

Other metals in short supply, such as 
copper, copper base alloys, tin, chrom- 
ium, alloy steel, etc., will continue to be 


‘ yestricted except when employed in con- 


tact points or corrosion parts, according 
to WPB officials. 

In a WPB release dated March 14, 
1944 (TCT March 20, p 14) it was er- 
roneously stated that restrictions had 
been lifted on copper, and copper base 
alloys, for use in this type of machinery 
and equipment. 


ALUMINUM CLOSURES FOR 
GLASSED FOODS 


Packers of food and medical products 
that were customarily packaged with 
aluminum closures before wartime re- 
strictions were imposed will be permitted 
aluminum, within quota limits, for their 
glass container closures, the War Pro- 
duction Board has announced. Glass 
bottled tomato products, notably catsup 
and chili sauce, are the principal foods 
to be affected by this change. 


About 500,000 pounds of common alloy 
strip aluminum will be required for this 
purpose during the remainder of 1944. 
Blackplate steel for beverage bottle 
crowns is no longer limited to rejects, 
WPB also said. 


These changes, plus a number of 
clarifications in the regulations pertain- 
ing to glass containers and their closures, 
are covered by the March 23 amendment 
to order L-103-b. 


HIT ‘BUYING BROKER’ 


National Food Brokers’ Association, in 
a bulletin on the growth of “Primary 
Distributors” in the food field, says, in 
part: 


“Unfortunately, while wholes:lers 
know of the practice of buying brokers 
or so-called ‘Primary Distributors,’ they 
have not been alert to the danger that is 
inherent in the possibilities of more such 
‘Primary Distributors’ setting themselves 
up, thereby increasing competition among 
wholesalers because those who take title 
to merchandise are actually wholesalers.” 

The association suggested tha‘ its 
members take this matter up with ‘heir 
local wholesalers “and make them com- 
pletely aware of a situation that pre- 
vents them from getting merchandise be- 
cause in many instances some shippers 
persist in sending their merchandise 
only to those points where a ‘Primary 
Distributor’ will take title to it.” 
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6. Flexible mesh assures firm grip on throughout 


Farnished in any length and friction drum—eliminates weaving. 
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your Supplier TODAY. the canning 


LA PORTE MAT & MFG. CO. aes 
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good work, 
speed, 
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BURT MACHINE COMPANY 


Baltimore, Md., U. S. A. 
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RAW PRODUCTS 


SOME TIPS ON GROWING 
LIMA BEANS 


Early in February Seabrook Farms, 
Bridgeton, New Jersey, called their bean 
growers into a conference in an effort to 
inform them of the latest cultural prac- 
tices in the growing of Lima Beans. Ex- 
periment Station authorities contributed 
some useful information that will have 
a direct bearing on the 1944 production 
of this crop. 

Dr. Lyman G. Schermerhorn, professor 
of Vegetable Gardening, College Farm, 
New Brunswick, N. J., presented an il- 
lustrated lecture on the rooting habits 
of the lima bean plant in soils properly 
limed and fertilized. He illustrated the 
low germination of bean seed when soils 
are lacking in lime. Other pictures 
showed how healthy roots quickly seek 
lower depths of the soil and even the 
sub-soil where they become established 
firmly enough to draw on the reserves 
of moisture and plant food so essential 
during periods of douth. 

The lima bean plant, according to 
Prof. Schermerhorn, spreads its root sys- 
tem throughout the entire soil area and 
descends to a depth of three and some- 
times five feet. Because of this rooting 
habit and the desirability of encouraging 
as many of the roots as possible to go 
down deeply in the soil for food and 
water, he recommended the plowing 
under of fertilizers as the most desirable 
practice. 


EASTERN SHORE METHODS 


Dr. C. H. Mahoney, professor Vege- 
table Gardening, University of Mary- 
land, stated that beans grow success- 
fully in all kinds of soil on the Eastern 
Shore of Maryland, ranging from the 
clay “oak bottom” to the light sandy 
soils. Dr. Mahoney stated that during 
periods of drouth, the less fertile soils 
require much more careful handling. He 
cited the much larger amounts of humus 
and the maximum amounts of lime are 
needed to secure satisfactory results. He 
illustrated this point with the results of 
their tests at the Maryland Experiment 
Station in 19438, in which they secure 
1500 lbs. of lima beans per acre where a 
good cover crop was turned under com- 
pared with 300 lbs. where such a cover 
crop was not used. 

Dr. Mahoney also recommended the 
plowing under of the fertilizer as the 
best system of application. Also that 
85 per cent of all lima beans were grown 
after peas. ; 

In his research to determine whether 
beans should be fertilized when following 
peas, he seid that they secured increased 
yields only, in one year out of three. 


SEED PER ACRE 


Dr. Mahoney brought out a number of 
interesting points on the quantity of seed 
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used per acre and their methods of culti- 
vation. He recommended the use of 35 
to 40 pounds of seed per acre as sufficient 
for a stand to obtain maximum jields. 
The lima bean plant, he pointed out has 
a wide range of adaptability. 

When the stands are thin, the plants 
develop more and larger branches and 
leaves and normally there will be just as 
large a tonnage. 


Rather definite recommendations on 


cultivation of lima beans have been de-, 


veloped on the Eastern Shore. All culti- 
vations should be shallow. Just deep 
enough to kill the weeds and no further 
cultivations after the beans begin to 
bloom. 


Commenting further on the treatment 
of the soil, he stated that the seed bed 
should not be prepared through cultiva- 
tion but before the seed was planted and 
cultivation should be for purpose of con- 
trolling weeds. 


MOISTURE AND BEAN SET 


The set of beans, according to Dr. 
Mahoney, is influenced more by supply 
of water than any other one thing. If 
the moisture supplies are satisfactory, a 
good set of beans is obtained in most 
cases. When there is a deficiency of 
moisture the set is less satisfactory. 


A soil well prepared with organic mat- 
ter and lime, properly fertilized and 
tilled, will set beans better in a dry year 
than in a soil not treated this way. A 
good grower, can to a certain extent pro- 
tect himself against drouth by good till- 
age practices. 


CABBAGE MAGGOT CONTROL 


Mercury Salts Used Extensively Are Scarce 
and Costly—Substitute Sought 


Due to unsettled conditions in countries 
which formerly supplied most of the 
mercury used in the United States, the 
cost of mercury salts employed in the 
control of the cabbage root maggot has 
advanced sharply. This price factor and 
a threatened shortage of all mercurials 
led entomologists at the New York State 
Experiment Station at Geneva to search 
for substitutes for corrosive sublimate, 
calomel, and other mercury salts which 
have become standard treatments for 
cabbage, cauliflower, and closely related 
plants. 


Nearly forty different materials and 
combinations have been tested at the 
Station, but none of them have been 
found to approach the mercurials in 
effectiveness or to give much promise as 
possible substitutes in root maggot con- 
trol at concentrations which can be 
safely used. The tests were made on a 
quick-growing type of radish which is 
extremely susceptible to cabbage maggot 
attack as well as to injury from chemical 


treatments. Reduced dosages of the 
mercurials, however, did show some pos- 
sibilities of relieving the situation. 


Included in the tests were the standard 
treatments for corrosive sublimate and 
calomel with these materials being used 
at concentrations of 1 part of the mer- 
curial to 1,200 parts of water. Along 
with these standard concentrations, dilu- 
tions of 1 to 2,400 were also tried out 
and were found to be almost as effective 
in controlling the root maggot as the 
standard treatment. 


Commenting on these results, Dr. 
Hugh Glasgow, Station entomologist, 
says, “This is in agreement with similar 
tests carried out during the past several 
years and suggests one way at least of 
partially meeting a possible shortage of 
mercurials for use against the cabbage 
maggot. It must be borne in mind, how- 
ever, that where such reduced dosages 
are to be used in the field, where condi- 
tions cannot be as carefully controlled 
as in our experiments, more care must 
be exercised in making applications to 
compensate for the narrower margin on 
which the grower must operate.” 


SWEETPOTATO BLACK ROT 
CONTROL 


The destructive sweetpotato black rot 
disease is easy to control if recommended 
measures are taken at the right time, 
says the U. S. Department of Agricul- 
ture. The time to make these prepara- 
tions for producing a clean crop, ac- 
cording to the plant pathologists, is be- 
fore starting the plant bed. All of the 
precautions are described in a_ small 
pamphlet, AWI-27, Saving Sweetpota- 
toes from Black Rot, available from the 
Department at Washington. 

Briefly, according to the specialists, 
the disease may be controlled by giving 
attention to selection of healthy seed 
roots, their treatment, cleaning of the 
premises, disinfecting hotbed frames, and 
by using bedding soil and sand from a 
safe situation. 


PROCEDURES OUTLINED 


The procedures outlined by the spe- 
cialists follow: 


1. Learn to recognize black rot by 
getting a copy of the pamphlet or by 
consulting the county agent. 

2. Select only seed roots that show no 
signs of the disease—enough to plant one 
bed. 


3. Treat seed roots by immersing them 
for 8 minutes in a solution of bichloride 
of mercury (1 oz. to 8 gals. of water) 
or in a solution of borax (5 lbs. to 30 
gals. of water). Don’t rinse and don’t 
leave in the sun, but plant at once after 
taking from the solution. The bichloride 
of mercury is a deadly poison which 
should be kept away from children and 
animals; also it should not be used in a 
metal container, and roots treated with 
it should not be eaten or fed to animals. 
Borax is poisonous, especially to plants, 


(Please turn to page 22) 
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The Double “*S” W. G. Corn 


CLEANER «za WASHER 


Three machines in one-doing a better 
job than you ever dreamed could be 
done 


"PHILLIPS PACKING CO, INC. 


Peace-Time Packers of 59 Varieties 


of Phillips Delicious Can 
CAMBRIDGE, M THE SINCLAIR-SCOTT COMPANY 
BALTIMORE, MARYLAND 


Let us tell you about it 


AND BALANCED WITH YOUR 


HIGH SPEED LINE 


The Berlin Chapman Screw Type Finisher or Extractor is par- 
ticularly adaptable to citrus juices, tomato juices, purees, light 
pastes, etc. Simple, hand wheel adjustments can be made 
while the machine is in operation. Stainless Steel or Monel ee 
“BERLIN CHAPMAN 


Metal where parts contact food, depending on the kind of os ERE | 
foods handled. 


All welded Stainless Steel construction with no porous castings 
used. Direct motor or belt drive. Screens may be had in any 
practical size holes. 


Size: 9 inches, capacity 30 to 40 gal. per min. 


Write Berlin Chapman Co., Berlin, Wis. 
BERLIN CHAPMAN 
SCREW TYPE 


’ CANNING MACHINERY FOR ALL FOOD PRODUCTS 
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THE 


CANNED 


FOODS 


MARKETS 


WEEKLY REVIEW 


Weather Now All Important—The Week 

Has Displayed ‘‘Some’’—Evidence of the 

Present Enormous Demand for Foods—The 

Canners’ Opportunity—Happenings of Inter- 

est—Peas Ration Free; No More Paper 

Labels on War Goods—The New Ceiling 
Prices Soon 


THE WEATHER—With the coming 
of April the time is here when the 
action of the weather on canning 
food crop prospects becomes highly 
important, but not conclusive. On 
the black side, we have had this 
week: hailstones in Tennessee as 
big as baseballs; frosts and cold 
weather along the West coast, es- 
pecially in California where crops 
are in a more dangerous condition 
than elsewhere this early in the 
season, with the intimation that 
apricots, for instance, have been 
hurt. That would be unfortunate, 
not only as affecting the fruit crops 
so badly needed this year of maxi- 
mum production, but as following 
a bad year last season. Floods in 
the deep, central south are re- 
ported as we write. 


On the brighter side: we have 
the knowledge that the drought 
which promised to cover the great 
central west, and caused predic- 
tions of a severe lack of sub-soil 
moisture for this year’s crops, has 
been broken and the situation 
cleared up. And there have been 
good rains, and an abundance of 
snows at the points where they can 
do the most good. In this imme- 
diate region we seem to be coming 
onto a normal and favorable spring, 
which will permit full preparation 
of the soil, and the timely planting 
of crops, to what it is hoped will 
be maximum acreages. 

The fertilizer situation seems to 
be in better condition than it was 
last year, and for some years past. 
The supply of farm machinery has 
been extended, and the seed situa- 
tion, while tight in some canning 
items, promises to see the big job 
through. Some of these prices are 
high, but if good old Dame Nature 
is in a favorable mood, the results 
will justify the expense. 
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This must be taken as an over- 
all picture, with exceptions, pro 
and con, to fit local conditions, but 
on the whole the outlook is favor- 
able, and if man does his best to- 
wards the production of all the 
food crops possible, to help our 
war and the hungry populace of 
this and other countries dependent 


upon us, Dame Nature may be: 


counted on to be co-operative. But 
it is right now that this decision 
must be made. If the acreages are 
not gotten out, for any reason 
whatsoever: because the food pro- 
cessors have not gone valiantly 
enough at getting them; or be- 
cause growers have been allowed 
to plant to other crops not so all- 
important in this food campaign, 
the loss cannot be made up later. 


It’s now or never, and never was it 
so important as NOW. There is 
nothing on your agenda, as the 
leading food procesors of the world, 
as this work; and you have been 
shown and you ought to know that 
every possible Governmental effort 
is being made to help you accom- 
plish the high production needed. 


Before leaving this, and as an 
inkling as to the cause of this 
heavy demand—aside from all war 
and lend-lease needs—note that in 
1943 this country consumed more 
meat than in any year before in its 
history. Remembering the scurry- 
ing around for meats, this seems 
impossible, but there are the fig- 
ures and the facts! 


DEMAND—Few of us can fully 
grasp the enormity of present-day 
demand. We’ve pointed out that 
fact in relation to canned tomatoes, 
the packs of which in the past 
three years surpass one hundred 
million cases, but which were 
cleaned out in record time, and 
never a trace of carry-over left. 
In ’43 you packed 29 million cases, 
and more, and here the first of 
April, with five months yet to go 
before new supplies can be avail- 
able in any quantities, the goods 
have all gone. We are in a new 
day of food demands, and you must 
change your ideas, raising them to 


nearly if not double what you used 
to figure it. And this will go on 
for some years to come. If the 
canners play their cards rightly, 
packing the quality needed, they 
will hold this demand for all time. 
It is their opportunity. 


HAPPENINGS — Why take time 
and space to consider a canned 
foods market? No one is breaking 
below the ceilings, either sellers or 
buyers, and there is a ready mar- 
ket for anything you may wish to 
sell. Why specify? You can’t get 
more, and will not in the future, 
and you would be foolish to name 
lower prices. 

They have put canned peas on 
the free ration list, along with all 
frozen fruits and some other items. 
They want to clear out all stocks 
before new canned peas, the first 
major item on the list, appear. 
That’s good marketing. They have 
this job well in hand now, and 
know what they are doing; so you 
may expect similar action when- 
ever necessary. Remember how 
heavy carry-overs used to give you 
the cold chills, about this time of 
the year? And we do not mean 
just canned peas, but on all items. 
There is every reason that this will 
not happen again, at least not 
again for many, many years. And 
never again, under any condition, 
if you feed them intelligently, by 
which we mean: the satisfying 
quality they want. 


As this is being written the 
order comes from the QMD that no 
more paper labels will be allowed 
on canned foods for over-sea ship- 
ment; but by the same token, they 
rule that the cans must be indel- 
ibly identified with the product be- 
hind the tin walls. Any can with- 
out its wrapper is naked indeed, 
unless, the name of the product is 
stenciled or indicated by some 
means, on that can. We advocated 
that long ago, and you probably 
laughed, but it ought to be «lone 
on every can you turn out, not just 


‘on cans for the armed forces. It 


would be so helpful in case of spills, 
fires, or water damage, when the 
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labels are lost.. It is so basic that 
the wonder is that it was not done 
long ago by every canner, without 
the necessity of compulsion. 


They are making a thorough and 
comprehensive study of costs be- 
fore issuing new ceiling prices on 
’44 packed canned foods; and this 
is as it ought to be. This may ap- 
pear anytime, but you need not 
wait or worry about it, since you 
have been assured a profit on your 
goods, if you are within reason in 
this matter of cost. If you know 
your overhead is forcing your costs 
too high, get busy; if another can- 
ner can do it, so can you; so it is 
all up to you. 


NEW YORK MARKET 


Interested in New Peas, and in Some Old 
Ones — Want to Contract Future Corn — 
Likewise Peas—Beans Quiet—Citrus Can- 
ning Ends, Canners Withdrawn—Fruit Show 
Increasing Interest—Fish Action 


By “New York Stater” 


New York, March 31, 1944 


THE SITUATION — While major 
developments have been lacking in 
this week’s canned foods market, 
there is a better feeling evident in 
local trade circles. There has been 
more buying interest in evidence 
for new pack vegetables, and some 
business has reportedly been writ- 
ten on corn and peas, on the basis 
of memorandum orders, for deliv- 
ery at canner’s ceilings. On the 
spot, there has been improvement 
in the demand for California 
canned fruits at resale, but vege- 
table interest has been lagging. 
The entire canned fish line contin- 
ues in active demand, but the short 
supplies prohibit extensive market 
activity. 


THE OUTLOOK—The trade here is 
lookine to the gathering of Tri- 
State packers April 3 and 4 as an 
indication of what may be looked 
for from canners in that area dur- 
Ing the coming season. Current 
reports are to the effect that acre- 
age contracting has been lagging 
alittle behind last year’s compara- 
tive tctals—not a healthy indica- 
tion of any “all-out” production ef- 
fort this year. Distributors re- 
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main “on the fence,” insofar as 
inventory policies are concerned, 
and it is indicated that they will 
pursue a conservative policy in this 
regard until the pack and demand 
situations show further clarifica- 
tion. 


TOMATOES—No trading on spot 
tomatoes is reported, and while 
there is reportedly a moderate vol- 
ume of offerings from canners’ 
carryover holdings, jobbers are not 
disposed to take hold of the market 
at this time. It is interesting to 
note, however, that resale pressure 
on standard tomatoes has eased off 
considerably in the local trade. 


CORN —Jobbers are still inter- 
ested in placing futures orders for 
fancy corn for their private label 
requirements, but the spot market 
has continued inactive. While 
fancy corn offerings would prob- 
ably bring out some buying, there 
is little interest shown in the lower 
grades. 


PEAS—Futures continued to com- 
mand attention here during the 
week, and some tentative bookings 
were reported made. The trade 
was much interested in a report 
from Wisconsin that growers in 
that State were leaning more heav- 
ily to feed crops this season, at the 
expense of other plantings. Among 
the items for which decreased 
planting is indicated for 1944, ac- 
cording to the Wisconsin Depart- 
ment of Agriculture, is canning 
peas. The spot market showed no 
life here during the week. 


BEANS — No improvement has 
been shown in the demand for 
standard cut green beans, and of- 
ferings for prompt shipment from 
southern canners are still being 
made. Distributors would like to 
place a little futures business on 
fancy green and wax beans, how- 
ever, and it is expected that trad- 
ing may open up on these lines in 
the near future. 


cITRUS—Packing in Texas has 
generally come to a close for the 
current season, and most canners 
in the Rio Grande Valley have 
withdrawn all quotations, and are 
reportedly sold up on all juices. 
Meanwhile, interest in Florida 
juices continues active, and job- 


bers are seeking to make additional 
commitments. Shipments of grape- 
fruit juice, orange juice, and 
blended juices are arriving here in 
fairly heavy volume, and continue 
to move readily into retail chan- 
nels where low point values, com- 
bined with the advancing market 
for fresh citrus, has made for an 
active consumer call for the canned 
products. 


CALIFORNIA FRUITS — Sentiment 
has again turned bullish on the 
canned fruit line, and distributors 
are in the market for supplies both 
at resale and for cannery ship- 
ment. This is in marked contrast 
to conditions of just a few weeks 
back, when buying interest was at 
a virtual standstill, and the resale 
market was comparatively well 
supplied. Jobbers are turning their 
attention to the new pack position 
on the West Coast, where it is ex- 
pected that manpower will again 
be the dominating factor in this 
season’s operations. 


PINEAPPLE — With the special 
ceiling price provision for Cuban 
pineapple having expired, the trade 
here is looking for early action by 
OPA to set up a separate price 
classification for this item, to per- 
mit of a resumption of imports... 
There is no change reported in the 
situation as affecting Hawaiian 
pineapple. 


SALMON—Trade demand for all 
grades of canned salmon remains 
active, and the short supply posi- 
tion has not been relieved. With 
plans for the 1944 Alaska pack 
contemplating the operation of 
more canneries, and packers’ fish- 
ing fleets reinforced by the release 
of most of the vessels comman- 
deered for national defense last 
year, every effort will be made to 
make a big pack. 


HERRING—Early start of river 
herring packing is looked for, and 
a good inquiry is already reported. 
Sea herring canning will start 
later on, and this item, as well, is 
assured of a ready market. 


SARDINES—Considerable interest 
was shown in trade circles here in 
reported offering of Portuguese 
sardines, fancy, in olive oil, for di- 
rect import at a price approximat- 
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ing $29.75 per case of 100 quarters, 
f.o.b. dock at an eastern port. The 
only hitch in this offering, insofar 
as distributors are concerned, is 
that the only wholesalers who can 
handle these goods are those who 
may use OPA regulations 421 or 
422. Other importers are generally 
under the March, 1942, ceiling and 
thus cannot handle the Portuguese 
sardines profitably . . . The domes- 
tic sardine picture has shown no 
improvement during the week, de- 
mand still exceeding supplies by a 
wide margin. 


SHRIMP — Jobbing demand for 
shrimp remains active, and dis- 
tributors are seeking small lots at 
resale to take care of the needs of 
their retail trade. Offerings for 
cannery shipment are still gener- 
ally withdrawn. 


CALIFORNIA MARKET 


Crop Outlook Favorable—Spinach Ready— 

Freely Selling at Full Ceiling Prices—Cool 

Weather Holding Back Asparagus—Fruits 

Not Moving at Retail—Acreage of Peas 

Increased — Shad Roe and Shad Canning 

Time Here — Fish Products — West Coast 
Notes 


By “Berkeley” 


San Francisco, March 31, 1944 


crops—Crop conditions in Cali- 
fornia continue quite favorable 
despite less than normal rainfall 
throughout most of the State. 
Damage to fruit crops by frost has 
been limited to date and so far has 
not affected many varieties in 
which canners are directly inter- 
ested. In a few lines of vegetables, 
acreages for 1944 will be slightly 
below those of last year, while in 
others plantings promise to be in- 
creased. A few showers during the 
next few weeks would work won- 
ders with early crops. 


SPINACH—The packing of spin- 
ach, now under way in some dis- 
tricts, promised to become general 
by the first of April. Some acre- 
age has been abandoned in south- 
ern California because of flood con- 
ditions and soil erosion, and some 
in central California because of 
near-drought conditions. How- 
ever, canners report that the pros- 
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pects are that a larger part of the 
planted acreage will be harvested 
than in recent years. Business is 
being booked at full ceiling prices, 
with buyers anxious to place orders 
with firms well known for the qual- 
ity of their pack. The spring spin- 
ach acreage in this State is esti- 
mated at 12,732 acres, or about 
1,320 acres more than last year. 


ASPARAGUS—Asparagus has been 
coming onto the fresh market 
rather slowly, because of cool wea+ 
ther and a lack of rain, but canners 
expect to begin operations about 
the usual time. Acreage shows a 
small falling off from that of last 
year, but this is not sufficiently 
marked to make much difference in 
the pack. However, it is noted 
that in the past four years more 
than 9,000 acres have been aban- 
doned without replacement. Some 
of the fancy styles of packing in 
vogue before the war have been 
abandoned, along with superfluous 
containers, so that a larger pack 
with less labor can be made than 
formerly. Considerable business 
has already been booked, subject to 
the size of the pack and quantities 
available for civilian trade. Many 
canners will carry on their allot- 
ment arrangement that worked out 
so well last year. 


FRUITS—Inquiries for spot fruits 
have slacked off quite perceptibly 
since the recent increase in point 
values on some of the more impor- 
tant items. Distributors seem to 
feel that California grocers have 
been much harder hit by the up- 
ping of point values than retailers 
elsewhere, but canners advise that 
reports are coming in from all 
parts of the country of decreased 
sales. Home canning was carried 
on on an extensive scale in Cali- 
fornia last season and retail gro- 
cers have not been able to move the 
stocks alloted them. They have 
large amounts of ration points tied 
up in stocks and cannot buy other 
canned fruits that move faster. 
Proposals have been made that ra- 
tion point values be lowered in dis- 
tricts where surplus stocks have 
accumulated, but it is appreciated 
that such plans would not be with- 
out their drawbacks. 


PEAS—Some California canners 
have contracted for an increased 
acreage of peas this season, plan- 
ning on a larger pack than last 
year. Some of these peas may go 
into the fresh produce market or 
to freezers unless the canned pea 
market shows more life. There is 
an active call for Fancy, but Stand- 
ards and lower grades are not in 
marked demand. In this market 
there are some resales by distribu- 
tors who seem to feel that their 
holdings are too large. Canning 
here is expected to get under way 
late in April. 


SHAD ROE—The packing of shad 
and shad roe is expected to get 
under way in April, about the 
time that asparagus packing com- 
mences to hit its stride. This 
fish is caught in the Sacramento 
and San Joaquin Rivers which 
form the famous Delta District 
where most of California’s as- 
paragus is grown. So some can- 
ners who pack asparagus also pack 
shad. Most of the canning is done 
ifter the shad shipping season to 
the Eastern markets slows down 
and prices decline. Some shad roe 
has already been sold at $5.50 a 
dozen for halves, but sales are 
being held down until packing gets 
under way. 


FISH PRODUCTS—Some new fish- 
eries products may be making an 
appearance before the war is at an 
end. The War Food Administra- 
tion has become interested in a 
canned ground product utilizing 
the edible trimmings from salmon 
canneries. The process has been 
developed by the Fishery Products 
Laboratory at Ketchikan, Alaska. 
Conservationists have long held 
that there is too much waste in thie 
canning of salmon and it may be 
that this will soon be remedied. 
The packing of flaked tuna has re- 
sulted in making a fuller use of 
this fish and the perfection of pro- 
cesses for shredding pineapple 
makes possible the utilization of all 
of the edible part of this fruit. 

While herring landings in Brit- 
ish Columbia are heavier than 4 
year ago the canned pack for the 
so-called fall season is slightly be 
low that of a year earlier, amount- 
ing to 1,195,909 cases, against 
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1,237,161 cases. The output of 
herring oil and meal is much 
heavier, however. 

Heavy landings of tuna were 
made in California during Febru- 
ary, with albacore, bonita, bluefin, 
striped and yellowfin all showing 
gains over the landings of a 
year ago. The combined landings 
of tuna, mackerel and yellowtail 
amounted to 7,041,804 pounds, 
against 5,303,012 pounds a year 
earlier. Canners are getting a 
smaller part of the catches than 
formerly, owing to the demands of 
the fresh fish market. 


WEST COAST NOTES 


APPEALING—The California Retail Gro- 
cers and Merchants’ Association and af- 
filiated Independent Grocers of Northern 
California, are seeking a review by the 
Supreme Court of their conviction for 
violating Federal anti-trust laws in the 
sale of groceries. The appeal, signed by 
13 retail grocers Associations and nine 
individuals, is taken from a decision of 
the Ninth Circuit Court of Appeals, 
which sustained the convictions last De- 
cember. 

The grocers contended that they could 
not be prosecuted under the Sherman 
anti-trust law because they are not in 
interstate business, and that they had 
joined forces for the single purpose of 
enforcing the California unfair practices 
act, which prohibits selling below cost. 
They point out that about 30 States have 
adopted unfair practices act similar to 
the California law and that the present 
rulings make it impossible to enforce the 
State laws. 


AARON HERSHEL, popular California 
canner, founder of the Aron Canning 
Company, Stockton, Calif., passed away 
late in March. 


IGNATIUS RANCADORE, head of the San 
Jose Canning Company, San Jose, Calif., 
is recovering from a heart ailment which 
necessitated a stay in a hospital there 
for treatment. 


JOINT LABOR PLAN 


Joint efforts have been launched by 
canner: and sugar beet interests in 
northwestern Ohio to obtain labor to 
work sugar beet and vegetable fields this 
Season, with preliminary plans contem- 
platine: establishment of a labor pool to 
contract for services of Mexican, Jamai- 
fan, and other harvest labor. The pro- 
posed ool would assume transportation 
Costs and direction of moving the field 
labor fom one locality to another. 

Curicntly, it is expected that up to 
25,000 \exicans alone will work in north- 
Western Ohio and southern Michigan 
during the coming harvest season. 
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GULF STATES MARKET 


Less Oysters and Shrimp—Bad Weather In- 
terferes—Less Than 1000 Cases of Shrimp 
Canned in Week 


By “Bayou” 


Mobile, Ala., March 30, 1944 


PRODUCTION AND CANNING — 
There were less oysters and shrimp 
produced in the Gulf States this 
past week than the previous one, 
and there were so few shrimp 
caught that the raw dealers had to 


draw from their stock in the freez- 
ers to fill their express shipments. 
No car shipments of either fresh 
or frozen shrimp were reported 
during the week. 

The weather is stormy this week 
and the frequent squalls keep the 
fishing boats tied to the docks a 
good part of the time. 


Thunder showers, strong winds 
and rough waters also interfered 
with the production of oysters. 
Therefore if the present stormy 
weather lasts a light week of shell 
fish production will be the result. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 


ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 
stored in your own ware- 


house or in 1 of our 5 metro- 
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The production of hard crabs in- 
creased last week over the previous 
one in Louisiana, but decreased in 
Biloxi. The crab fishermen have 
knocked off in Alabama and no 
crab meat is being produced there. 


The packing plants operating 
under the Seafood Inspection Ser- 
vice of the U. S. Food & Drug Ad- 
ministration report that for the 
week ending March 18, 1944 there 
were 385 cases of shrimp canned, 
which brought the pack for this 
season to 381,793 cases as against 
557,936 cases canned during the 
same period last season and 582,- 
766 cases packed the previous sea- 
son. 


SWEETPOTATO BLACK ROT 


(Continued from page 16) 
and waste solution should not be thrown 
on ground expected to grow anything. 


4. Bed the treated roots in a new bed 
or one that has been thoroughly cleaned 
of soil, with bottom and sides that have 
been washed with a 2 per cent solution 
of formaldehyde (1 pt. in 6 gals. water). 
The soil and sand used in the bed should 
be taken from 4 inches below the surface 
of land where sweetpotatoes have not 
been grown. 


5. The disease-free plants grown in 
the bed should be set in a field where 
sweetpotatoes have not been grown for 
2 years or preferably longer. 


6. Next year bed only seed roots from 
this disease-free plot. 

7. Black rot spreads in storage, so 
store the seed roots in a house that was 
thoroughly cleaned and whitewashed as 
soon as the old crop was removed. It 
would be much better if the roots (even 
those for food or sale) stored in the room 
where this special disease-free seed is 
stored could include only disease-free 
roots. Basket storage is preferable to 
bin storage. 


By rigidly following such an eradica- 
tion campaign, say the pathologists, it 
should be possible for a farmer to get 
rid of this serious disease in 2 years. 

Another aid to the control of black 
rot is to bed only seed stock or seed roots 
from vine cuttings made the previous 
year. Plants from such seed stock should 
be grown on land on which sweetpotatoes 
have not been grown for at least 2 years, 
preferably 3 or 4 years. 


BOX QUOTAS SET FOR MANY 
FOODS 


Paperboard Order a Conservation Move, 
Says WFA 


The War Food Administration pointed 
out, in connection with the War Produc- 
tion Board’s announcement that certain 
major food industries will be required to 
limit their use of paperboard for con- 
tainers, that the move is strictly a con- 
servation measure. It should not be re- 
garded as a restriction on the processing 
or packing of essential foods. 

On the contrary, officials said, domestic 
requirements of paperboard are so great 
that anything less than maximum con- 
servation would restrict the movement of 
essential foods. An increase in the pro- 
duction of many foods will be required 
in 1944 to meet military requirements 
and essential civilian needs. It is ex- 
pected that there will be an adequate 
supply of shipping containers for such 
increases in production, provided mem- 
bers of the food industry utilize to the 
fullest extent all the possible conserva- 
tion measures which are open to them. 
The WFA officials suggested that each 
member of the food industry should re- 
view the possibilities of: 

1. The redesign of their containers to 
the end that more food may be 
packed by the same tonnage and 
square foot area of containerboard. 


2. The greater utilization of used 
containers. 

3. The increased use of substitutes for 
paperboard containers. 

4. Other practical forms of conserva- 
tion which are applicable to the 
particular shipping problems of the 
food processor or food shipper. 

The extension of the paperboard con- 

servation program to processors and 
packers of many essential foods, as pro- 
vided in the amended WPB Order L-317 
issued March 23, became effective im- 
mediately. 


FOODS COVERED 


The order now applies to a wide range 
of foods. They include: bakery goods; 
flour, corn meal, cereals, and other pro- 
cessed grain products; bacon; butter; 
oleomargarine; peanut butter; dried 
fruits; dried beans, peas and _ lentils; 
rice; dessert products; flavoring; foun- 
tain syrups; confectionery products; 
horseradish, mustard, sugar, salt, pectin, 
food coloring, relishes, and salad dress- 
ings; popcorn; marshmallow and marsh- 
mallow cream; potato chips; pretzels, 
caviar. 


The paperboard quotas range from 40 
per cent to 100 per cent of the amounts 
used by the individual firms in the hase 
year, 1942. For the most essential foods, 
the quotas are mostly 80 per cent to 100 
per cent of the base. 

Officials pointed out that food indus. 
tries not affected by the order as it now 
stands should put conservation measures 
into effect and study ways to get along 
with smaller amounts of paperboard be- 
cause other food items will be added to 
the order from time to time. Industries 
and firms will be given due credit for 
conservation measures carried out before 
L-317 applies to them. This will also 
be true of industries brought under the 
order by future amendments. 

Committees representing industries not 
now affected by the order will be asked 
to discuss conservation plans with WPB 
and WFA within the next 60 days. 


DEL MONTE ADS DIRECTED TO 
CONSUMERS 


Del Monte’s latest advertisements, di- 
rected to consumers, illustrate shopping 
difficulties the war has brought and give 
specific, practical suggestions that tell 
the ladies exactly what they can do to 
help the grocer and at the same time 
help themselves. The advertising tells 
the women to: 

1. Be good sports about shortages. 

2. Remember that rationing means 
longer hours and hardwork for the 
grocer. 

3. Shop on a_ buy-for-a-week-at-a- 
time basis when possible. 

4. Stop asking for more when sale of 
item is limited. 

5. Plan meals ahead and shop froma 
list prepared in advance. 

6. Be patient with inexperienced 
clerks and give them encourage- 
ment. 

7. Shop early in the day and early 
in the week. 

8. Pay cash for small purchases even 
with charge account. 

9. Wait on themselves as much as 
they can. 

10. Learn location of merchandise on 
shelves and counters. 

11. Get everything together before 
going to checking counter. 

12. Not bring more items to checking 
counter than points will allow. 

13. Have stamps and tokens ready in- 
stead of pocket-book fumbling. 

14. Not ask for delivery of small 
orders. 


R. J. KITTREDGE & CO. 


FOR: BOTTLERS 
CANNERS 
DISTRIBUTORS Since 1886 


KITTREDGE 
Labels - Chicago 


FINELY DESIGNED AND PRINTED 
LABELS OF EVERY KIND 


820 W. SUPERIOR ST., CHICAGO, ILL. 


FOR: PACKERS 


JOBBERS 
GROCERS 


FOR CANNING OR 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


Comoran Westminster, Ma. 
HUSKERS—CUTTERS—TRIMMERS —CLEANERS«& 
SILKERS—WASHERS and GRINDERS 


FREEZING 


EQUIPMENT 
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Always Dependable! 
OLD FAITHFUL BRAND 


Seed Peas For Canning and Freezing 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 


MORRAL CORN HUSKER 
Either Single or Double 


To assist x ou— MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 


Readers will find the Where to Buy 
Section helpful in locating firms to 


supply specific needs. 


— ATENTED and other machinery 


Consult these advertisers. Write for Catalogue and further particulars 


MORRAL BROTHERS, Morral, Ohio 


for Whole Grain or Cream Style Corn 


MORRAL LABELING MACHINE 


The Sixth Edition of 


Canner 
should 


g 


Prepaid 
A complete, practical and up-to-date canners’ text- 
| 270 book, answering any questions that may arise relative 
tance to proper methods of canning. It covers every phase 
Pe of processing vegetables, fruits, fish, meats, soups, 

. preserves, jellies, sauces, etc. 


THE CANNING TRADE 


The Canned Foods Authority 
‘ALTIMORE 20S. GAY STREET MARYLAND Size 6x9, 360 pages, Beautifully Bound. 


Stamped in Gold. 


THE CANNING TRADE April 3, 1944 


A 
lis \ 
M's 
= 
: 
4 
Eve 
i 


“WANTED and FOR SALE 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabricated 
equipment can still supply all your normal needs. Kettles in 
stainless, copper or glass lined. Vacuum Pans, Condensers and 
Stills. Fillers for juices, viscous materials, dry products into 
tubes, jars, cans or other containers. Filters—over 150 filters 
end filter presses in stock. Mixers—dry powder up to 3,000 
pounds, also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal., 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


FOR SALE—Twelve Unit Strawberry Capper SCM No. 6, 
complete with inspection table—practically new—excellent buy 
in view of labor shortage. Suggest immediate reply if inter- 
ested. Adv. 448, The Canning Trade. 


FOR SALE—Peeling Tables, Merry-Go-Round type, complete 
with pulleys, etc. Immediate reply suggested if interested. Adv. 
4424, The Canning Trade. 


FOR SALE—3 Kyler Boxers. Two No. 2 to 2% packed 3x4 
tiers 24 to the case, 1/3 H.P. Motor 110 V 60 cycles; One for 
211x414 cans packed 4x6 to the tier, two tiers, 48 to the case, 
1/3 H.P. Motor 110 V 60 cycles. Adv. 4427, The Canning Trade. 


FOR SALE—One 16’ 3 way (overall length 20’) Exhaust 
Box, equipped with heavy duty 4 way no-spill chain, fine shape; 
1 Steam Hoist with 10’ radius beam, complete with fittings, good 
as new. The Silver Canning Co., Colora, Md. 


BONDED VIBRATING SCREENS remove solids from liquids 
and canning wastes. They are used for di-watering, and di- 
aerating, cleaning, sizing, grading of soups, yeast, liquid foods, 
tomato products, fruit juices, and concentrates; almost any 
type of screening operation, wet or dry. Make your product 
more uniform and of higher quality at less cost. Large capacity 
screen, $495.00. Bonded Motor Truck Scales, 15 ton, 22’x9’ plat- 
form, $440.00. Many sizes and capacities in stock. Bonded 
Scale Co., 11 Bellview, Columbus 7, Ohio. 


3 PEERLESS SYRUPERS OR BRINERS, ready to run 
priced for quick sale. 
Model 35-178, for No. 2 can, condition good, 12 valves, cast 
Monel Metal Tank. 
Model 36-304, with change parts for No. 1 and No. 8 cans, 
condition very good, 6 valves, Stainless Tank. 
Model 37-319, for Nos. 2% and 8 cans, condition excellent 
12 valves, Stainless Tank. 
For details write Adv. 4437, The Canning Trade. 


FOR SALE—Containers: 104, 20#, 30#, 50# Pails and 
Barrels for Frozen Foods. Solid Fiber and Corrugated Cases 
for canners. Case Pilers for high warehouses, reduce labor 
50%. Wire for full particulars. Otto W. Cuyler, 469 Salt Road, 
Webster, N. Y. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4868, The Canning Trade. 


WANTED—We will pay highest prices for Wooden Box- 
making Machinery; Nailing Machines, Boxboard Matchers, 
Printers, Resaws, etc. N. A. Fisher, 812 Keystone Bldg., Pitts- 
burgh, Pa. 


WANTED—Two steam-jacketed Copper Kettles, 200 gallons 
each. Vita Foods, Jacksonville, Fla. 


WANTED—=3 Pea Elevator Boots for 10” Buckets, Hansen 
preferred. Haxton Canning Co., Oakfield, N. Y. 


FOR SALE—North Sewer Screen, used one year, perfect con- 
dition. Adv. 4428, The Canning Trade. 


FOR SALE—Juice Fillers. One 8 valve Ayars Machine Co. 
Stainless Steel Juice Filler, size 2 to 46 oz. cans, perfect condi- 
tion; One 12 valve Food Machinery Corp. Juice Filler, #2 to 
#2%, reconditioned. Adv. 4429, The Canning Trade. 


FOR SALE—One 180 H.P. HRT Boiler 130 pounds working 
pressure; one 145 H.P. HRT Boiler 130 pounds working pres- 
sure; both boilers inspected by insurance company in February. 
One 50 foot Smoke Stack made of * boiler plate 34 inches 
diameter, in good condition. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—5 Robins Retorts complete; Sprague-Sells 
Pulper; Steam Hoist with track; Vegetable Scalder; 32 x 3 feet 
Inspection Table with LaPorte Mat; Bath Washer; Rotary 
Washer; three 3 H.P., one 5 H.P., one 7% H.P., one 15 H.P. 
Electric Motors. All equipment in good condition. Joe Gre- 
garek, Charlotte, Mich. 


WANTED IMMEDIATELY—1 C.C. & S. Jumbo Crowner; 
if not in working condition our men will repair; state age, 
condition, serial number, motor specifications and price. Adv. 
4436, The Canning Trade. 


FOR SALE — SEED 


FOR SALE—Pea Seed, 200 bushels 1943 crop, choice of 
Alaska or Superlaska. The Torsch Canning Co., Baltimore, Md. 


FOR SALE—Approximately 7000 lbs. NK Henderson Bush 
Lima Bean Seed; 5000 lbs. NK Perf Detroit DR Beet Seed: good 
quality. The Larsen Co., Green Bay, Wis. 


FOR SALE—PLANTS 


FOR SALE—Tomato Plants. Outdoor grown Certified Rut- 
gers and Marglobe. Shipments beginning about April 2!) and 
on thru May and June. Truck and Refrigerator Car shipments 
or local express shipments. Wire, Phone or Write for special 
prices to the Canners Trade. J. P. Councill Co., Franklin, Va. 
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FOR SALE—FACTORIES 


* FOR SALE—Modern Canning Plant with fireproof warehouse 
located in center of Citrus producing area of the Rio Grande 
Valley of Texas. Fully equipped for grapefruit and blended 
juices and tomatoes. Capacity 300,000 cases annually. All 
sales contacts and good will included. For particulars address: 
Adv. 4426, The Canning Trade. 


FOR SALE—An excellent Canning Plant in South Eastern 
Pennsylvania, equipped with High Speed Pea and Corn equip- 
ment, in a good growing community where abundant Pezs. 
Corn, Beans and Tomatoes can be obtained. Buildings and 
equipment in A-1 condition. For particulars address: Adv. 
4431, The Canning Trade. 

FOR SALE—Cannery fully equipped to run on No. 2 size 
Beans and Tomatoes: located in Florida; reasonable. Products 
available to run full time from now until July. Adv. 4432, 
The Canning Trade. 


MISCELLANEOUS 


WANTED—Peppers in Brine, either hand or machine cut, 
Red and Green; or Pimientos. Shipment when ready. Tenser 
& Phipps, Grant Bldg., Pittsburgh, Pa. 


FOR SALE—Frozen Eggs, freshly packed, whole mixed; 
Frozen Apples, sliced; Black & Red Raspberry Puree in barrels, 
8x1; also 10,000 gallons Apple Juice for Wine, now in tanks. 
All FOB Nearby, prices on request. Tenser & Phipps, Grant 
Bldg., Pittsburgh, Pa. 


SANITATION CHEMICALS—Send Mr. Bram your orders 
and inquiries on cleaners, detergents, disinfectants and deodor- 
ants in barrels and drums. Bram Chemical Co., 2107 W. Erie 
Ave., Philadelphia, Pa. 


HELP WANTED 


WANTED—Competent Bookkeeper, male or female. Broker- 
age, canning or produce experience; also handle some sales cor- 
respondence with live wire brokerage house. Ideal living condi- 
tions. Salary and bonus. Adv. 4433, The Canning Trade. 


WANTED—Experienced Superintendent for cannery in Cen- 
tral Indiana. Must have ability to install equipment and a 
general knowledge of canning tomatoes, tomato products and 
peas. A fine opportunity with a future is assured the person 
who can meet these requirements. State salary expected, ex- 
perience and employment record. If you are now employed, 
please give reasons for wanting to make a change. Adv. 4435, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—By man experienced in fruit, vege- 
table canning, cold packing and brining. Plant or general 
management. Interested in permanent position only. Age 44. 
Adv. 4390, The Canning Trade. 


POSITION WANTED—Man capable of contracting acreage 
and pl.nt management, wants permanent position in Baltimore 
or vie nity. Twenty years experience. Draft exempt. Adv. 
4434, he Canning Trade. 


THE BOOK YOU NEED !! 
Commnlete Course in Canning” 
ning 


The 6th Edition 
Published by THE CANNING TRADE 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


LIGHT ON THE SUBJECT 


It was a sleepy village and its fire brigade was anything but 
up-to-date. One night a fire was announced by the violent ring- 
ing of the alarm bell, and the sleepy brigade arrived at the 
scene of action to find the burning building a mass of smoke. 
No flames were visible from the outside. 

The captain made a careful survey. Then he lit his pipe and 
started to smoke. : 

“We'd better leave it alone and let it burn up a bit,” he said; 
“then we’ll be able to see what we are doing.” 


BE CAREFUL 


“I don’t want eny callers this afternoon,” said the business 
man to the office boy. “If they say their business is important, 
just tell them that’s what they all say.” 

That afternoon a lady called and insisted on seeing him. “I 
am his wife,” she exclaimed. 

“That’s what they all say,” said the office boy. 


RELEASED 


An old colored man visited a doctor and was given definite 
instructions as to what he should do. Shaking his head, he 
started to leave the office, when the doctor said: “Here, Rastus, 
you forgot to pay me.” “Pay yo’ for what, boss?” “For my 
advice,” said the doctor. “Naw, suh; naw suh; I ain’t gwine 
take it,” said Rastus as he shuffled out. 


A WINNER 


A preacher came upon some boys gathered in the street about 
a little dog. Being interested in children, he asked what they 
were doing. 

“We’se tellin’ lies,” said one kid. 
biggest lie gits de dog.” 

The pious man was amazed and shocked. “Boys!” he said, 
“I’m surprised. In all my life I’ve never told a lie.” 

And a boy yelled: “Give ’im de dog!” 

Inquisitive Lady: “And now, officer, tell me what that strap 
under your chin is for.” 

Officer: “That, lady, is to rest my poor old jaw when it gets 
tired answering silly questions.” 


“De boy wot tells de 


FOR WHAT? 


Girl: “I don’t neck, drink or smoke. 
movies or for dancing or for late dates. 
or suppressed books. 

Fortune Teller: 


I don’t care for the 
I don’t like risque jokes 
Will I meet my sweetheart soon?” 

“What do you want with a sweetheart?” 


CLASSIFIED 


The following advertisements appeared in various papers: 

“Bulldog for sale; will eat anything; very fond of children.” 

“Wanted a boy to be partly outside and partly behind the 
counter.” 

“Widow in comfortable circumstances wishes to marry two 
sons.” 

“Animal sale now on; don’t go elsewhere to be cheated; come 
here.” 

“A lady wants to sell her piano, as she is going abroad in a 
strong, iron frame.” 

“Wanted, an airy bedroom for a gentleman 22 feet long and 
11 feet wide.” 

Recently this line appeared in a daily paper: 

“A carlcad of bricks came in for a walk through the Park.” 
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A Fire in ANY Factory Is Bad — WHERE TO BUY 


But in a Cannery it Can WIPE —the Machinery and Supplies you need and the leading houses tha’ 
OUT Production Earnings . sate supply them, Consult the advertisements for details. 
ADHESIVES 


The short productive season Dewey & Almy Chemical Co., Cambridge, Mass. 


of a cannery makes it especi- 
ally vulnerable to fires occur- BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


ring at that important time. 

But your production earn- BOXES, Corrugated or Solid Fibre 
ings, including profit, can be Eastern Box Company, Baltimore, Md. 
protected. Lansing B.Warner, CAN MAKING MACHINERY 
Inc., offers 7 different types Cameron Can Machinery Co., Chicago, III. 


of coverage so that you can CANNERY SUPPLIES 
select the policy form best Ayars Machine Co., Salem, N. J. 


suited to your needs—and at Berlin-Chapman Co., Berlin, Wis. 
y Burt Machine Co., Baltimore, Md. 


less cost. Write us for explan- Chisholm-Ryder Co., Niagara Falls, N. Y. 
atory information. Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
eee Ths A. K. Robins & Co., Inc., Baltimore, Md. 
i | Sinclair-Scott Co., Baltimore, Md. 


cE Ayars Machine Co., Salem, N. J. 
ye the Berlin-Chapman Co., Berlin, Wis. 
FO 0 D PROCESSING : Chisholm-Ryder Co., Niagara Falls, N. Y. 
INDUSTRY eo Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
YEAR LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


CAN SEALING COMPOUND 


Dewey & Almy Chemical Co., Cambridge, Mass. 
ATTRACTIVELY DESIGNED INSURANCE 


Universal Underwriters, Kansas City, 6, Mo. 
Lansing B. Warner, Inc., Chicago, Ill. 


LABELS 


R. J. Killredge & Co., Chicago, Ill. 
Gamse Lithographing Co., Baltimore, Md. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 

PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
SALT 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
SALT DISPENSERS 
Scientific Tablet Co., St. Louis, Mo. 
SEASONINGS 
Basic Vegetable Products Co., Vacaville, Cal. 
SEED 


Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, Conn. 
Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, III. 

Francis C. Stokes Limited, Vincentown, N. J. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 


ams LITHOGRAPHING Co. INC. Corn Products Sales Co., New aie 


— GAMSE BUILDING. BALTIMORE,MD. FIELD WAREHOUSING AND FINANCING 


Douglas-Guardian Warehouse Corp., Chicago, III. 
Terminal Warehouse Co., Baltimore, Md. 
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Ayars 


TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 


For syruping 


Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan NoFill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE CoO., Salem, New Jersey 


THE 


ROBINS SPINACH MACHINERY 


The Robins Continuous Blanch- | 
er is recommended as being the 
most practical one on the market. 
There is abselutely no waste 
during the travel of the spinach | 
from the time it enters the ma- | 
chine until it is discharged, Of. | 
all steel welded construction and 


. . i »>tas for d ars 


In the Robins Rotary Spinach 
Spray Washer the product is sub- 


jected to continuous sprays of 
water fed through two L*o inch 
water feed pipes with staggered 
holes in order that the spinach, 
while being carried through the 
washer cylinder, is continuously 
sprayed. Sturdily built for long, 
continuous use, 


Robins Spinach Spray Washer 


CLNNED A. K.ROBINS & CO., Inc. 


| 
FRUITSANOVEGETABLES Baltimore 2 Established 1855 Maryland 
| 


Write for copy of our Complete Catalog No. 700 
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Fitting companion to America’s jeep is the all-purpose 
Blitz Can . . . a container for fuel. oil, water — made to 


meet the emergencies of all-out war . . . here shown on 


the shoulder of a native stevedore in North Africa. The 
Movietone News cameraman caught this incident of the 


American landing; but the most interesting part of 


the story is not generally known. This remarkable can 
is not only waterproof; it will actually float with a full 
load of oil. When ships must be unloaded under fire, the 
cans can be cast overside and picked up from the water. 
To give extra mileage to Uncle Sam’s jeeps, and protec- 


tion in case of fuel tank leaks, Blitz Cans of fuel are 


carried as emergency supplies. The Blitz Can is seamed 


CAMERON 


CAN MACHINERY COMPANY 
240 N. ASHLAND AVENUE e CHICAGO, ILLINOIS 


HE “BLITZ CAN’? LANDS IN AFRICA! 


Courtesy Movietone News, 460. West 54th St, 


a 


and sealed on precision machines designed and manu- 
factured by Cameron . . . one of the many ways that 
Cameron men and machines are contributing to America’s 


war efficiency on land, sea, and in the air. 


Number 50 Semi 
 Avtematic Double- 
Seamer attaching 

bottoms to Blitz Cons. 


